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PREFACE. 


In  laying  this  book  before  the  public  I 
lay  no  claim  to  personal  merit,  having 
originally  received  much  useful  inform- 
ation from  inteUigent  foreigners,  and  such 
of  my  own  countrymen  as  had  repeatedly 
visited  the  European  Continent.  I  have, 
however,  been  at  the  trouble  and  expense 
of  making  frequent  trials  in  various  pro- 
cesses, and  have  been  favoured  by  the 
approbation  of  many  persons  in  the  higher 
grades  of  society,  whom  I  have  every 
reason  to  consider  competent  to  decide 
upon  the  quality  of  my  productions. 

Englishmen,    in    general,    are    distin- 
guished for  the  great   satisfaction   they 
A  2 


IV  PREFACE. 

have  in  setting  before  their  guests  any 
thing  that  is  rare  or  excellent  of  its  kind ; 
and,  since  our  own  markets  present  the 
finest-fed  meats  and  fish  in  abundance, 
why  should  we  doubt  of  obtaining  in  our 
own  homes,  many  or  all  the  rarities  for 
which  we  have  hitherto  been  obliged,  and 
at  great  expense,  to  have  recourse  to  other 
countries  ? 

I  beg,  respectfully,  to  draw  the  atten- 
tion of  the  country  squire,  the  retired 
gentleman,  and  the  public  generally,  to 
the  following  pages,  with  the  assurance 
that,  if  the  directions  therein  contained  be 
strictly  observed,  the  articles  will  not  fail 
to  reward  the  labour  and  trifling  expense 
bestowed  in  their  production. 

To  the  fishmonger  this  treatise  may 
prove  valuable,  as,  in  numerous  cases, 
redundant  stock  may  be  put  into  pickle, 
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and  thereby  be  saved  until  he  is  at  leisure 
to  complete  the  process ;  thus  avoiding 
the  expense  of  getting  cured  goods  from 
a  distance,  as  well  as  being  able  to  insure 
the  quality. 

In  conclusion,  I  may  state  that  I  shall, 
at  all  times,  be  infinitely  obliged  by  any 
suggestions  that  may  tend  to  enlarge  and 
improve  these  few  pages. 

THE  AUTHOR. 
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CURING,    PICKLING,    AND    SMOKING. 


THE    SMOKING-CHIMNEY   AND   APPARATUS. 

A  SMOKING-CHIMNEY  of  the  following  descrip- 
tion and  dimensions  may  be  erected  at  a  very 
trifling  expense,  and  will  be  found  quite  suffi- 
cient for  ordinary  purposes.  It  should  be  placed 
in  some  outhouse  or  shed,  or  even  in  a  yard,  so 
that  no  annoyance  may  be  caused  to  the  inmates 
of  the  dwelling,  by  even  the  smallest  escape 
of  smoke.  It  should  be  built  of  brick,  and 
carried  up  to  the  height  of  eight  feet  at  least 
from  a  brick  or  stone  floor,  one  yard  wide 
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and  two  feet  deep  inside  measure,  and  at  the 
height  of  three  feet  from  the  floor  there  should 
be  a  door  frame  reaching  to  the  top  of  the 
chimney,  or  nearly  so,  on  which  a  door,  well 
jointed  and  fitted,  must  be  hung.  A  small 
door  of  a  foot  and  a  half  square,  of  sheet  iron, 
must  also  be  made  on  the  floor,  through  which 
the  embers  from  the  fire  may  be  raked,  and  fuel 
or  sawdust  added  from  time  to  time,  as  the 
process  of  smoking  goes  on.  A  false  floor,  of 
sheet  iron,  perforated  all  over  with  holes,  three 
quarters  of  an  inch  in  diameter  and  four  inches 
apart,  must  be  placed  (not  fixed)  inside  the 
brickwork,  on  a  level  with  the  bottom  of  the 
wooden  door-frame,  viz.  three  feet  from  the 
floor ;  this  will  serve  to  scatter  the  smoke 
equally  in  its  ascent, — be  a  preventive  to  danger 
from  flame,  if  any  should  arise,  —  and  receive 
any  small  fish  that  may  fall  off"  the  frames  on 
which  they  are  suspended.  Four  strong  iron 
rods,  with  moveable  hooks  on  them,  must  be 
inserted  in  the  brickwork  near  the  top  of  the 
chimney,  from  which  may  be  suspended  sides 
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of  bacon,  hams,  heavy  salmon,  &c.  &c.  An 
outlet  for  the  smoke  must  be  made  at  or  near 
the  top,  and  a  wooden  pipe,  four  inches  square, 
with  a  slide  or  valve  in  it  (to  confine  or  dis- 
miss the  smoke  at  pleasure),  will  completely 
rid  the  premises  of  any  unpleasant  odour.  On 
each  side  of  the  chimney  inside,  and  above  the 
false  floor,  a  frame-work  of  inch-square  scantling 
must  be  fixed,  with  bars  of  wood  of  the  same 
size  nailed  across  to  rest  the  rods  and  frames 
on ;  the  bars  must  be  fixed  eleven  inches  above 
each  other,  and  be  continued  until  they  come 
to  the  iron  rods. 

The  wooden  rods  or  spits  on  which  herrings 
are  to  be  hung  should  be  perfectly  round,  one 
yard  in  length,  from  half  to  three  quarters  of 
an  inch  in  diameter,  and  pointed  a  little  at  one 
end  that  they  may  more  easily  be  run  through 
the  gills  of  the  fish.  They  may  be  of  deal  or 
any  other  tough  wood,  and  sixteen  herrings  will 
smoke  conveniently  on  each  rod. 

Frames  for  sprats  and  other  small  fish  must 
be  made  thus :  —  The  rims  or  outsides  may  be 
B  2 
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of  deal,  three-quarters  of  an  inch  thick,  and 
two  inches  wide :  the  whole  frame  must  be  one 
yard  high,  and  two  feet  nine  inches  wide,  that 
it  may  fit  into  the  chimney  without  trouble; 
and  on  each  end  of  the  top  bar  must  be  screwed 
a  small  plate  of  thin  iron,  projecting  beyond  the 
side  of  the  frame  one  inch,  which  will  serve  to 
hang  the  frames  upon  with  the  bars  that  are 
fixed  up  the  sides  of  the  chimney.  Then  take 
small  deal  rods  half  an  inch  square,  and  with  a 
brad-awl  or  sprig-bit  insert  thirty-two  sprigs,  at 
equal  distances  from  each  other,  in  each  rod, 
which,  of  course,  will  be  two  feet  nine  inches 
long ;  and  if  the  sprigs  be  driven  through  on 
each  side,  it  will  be  seen  that  each  rod  will 
carry  at  this  rate  sixty-four  fish.  These  must 
be  nailed  on  to  the  outside  frame  at  the  distance 
of  four  inches  and  a  half  from  each  other,  and 
consequently  each  frame,  when  completed,  will 
have  eight  bars  holding  sixty-four  fish  each, 
or  five  hundred  and  twelve  on  each  frame. 
Wrought-iron  sprigs  may  be  used,  which  (being 
more  than  an  inch  long,  and  driven  up  to  the 
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head)  will  project  half  an  inch  on  the  other 
side,  and  thns  serve  to  hang  small  fish  on; 
but  this  is  left  to  the  choice  of  the  party 
making  the  frames ;  and  if  they  are  driven  in 
with  the  points  directed  upwards,  it  will  be 
easy  to  loosen  the  fish,  when  smoked,  from 
the  nails  by  turning  the  frames  upside  down, 
and  shaking  them  over  a  sheet  laid  on  the 
floor. 

A  horse  or  frame  of  wood  of  two  inches 
square  scantling,  with  ribs  one  inch  square 
nailed  across  the  sides,  and  eleven  inches 
apart,  will  be  requisite  to  hang  the  herring 
rods  on,  along  with  the  frames,  when  they  are 
drawn  from  the  chimney  ;  and  for  the  purpose 
of  cooling  the  fish,  it  should  be  placed  in  a 
draught  of  air.  Mackerel,  or  any  other  fish 
that  will  not  suit  the  frames  so  well,  may 
easily  be  suspended  from  the  hemng  rods  by 
small  wire  hooks  made  to  run  on  them. 

The  draught  of  smoke  in  the  chimney  may 
be  increased  or  diminished  at  any  time  by 
opening   more    widely   the    iron    door   at    the 
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bottom  ;  and  if  you  want  to  inspect  the 
articles  while  they  are  smoking,  you  may 
smother  the  smoke  entirely  for  a  few  minutes 
by  scattering  sufficient  sawdust  over  the  em- 
bers: only  take  care  that  the  sawdust  is  per- 
fectly dry  before  attempting  to  use  it. 

In  putting  the  rods  and  frames  into  the  chim- 
ney, be  careful  that  the  fish  do  not  touch  each 
other,  but  rather  place  them  so  that  a  free  current 
of  smoke  may  ascend  between  them ;  for  in- 
stance, three  inches  apart.  As  to  fuel,  the  fire 
may  be  lighted  with  shavings  and  chips  of 
deal;  but  oak  sawdust  should  be  used  gene- 
rally, mixed  sometimes  with  beech,  birch,  and 
other  woods.  I  decidedly  prefer  the  small 
branches  of  the  oak,  such  as  charcoal  is  made 
from,  after  it  has  been  peeled  for  the  tanner's 
bark:  for  these  emit  a  much  milder  smoke 
than  the  sawdust  of  adult  wood.  They  should 
be  procured  in  the  proper  season,  and  stored 
in  a  dry  room  or  shed.  Never  use  old  oak 
or  other  slabs  (which  are  often  little  more 
than  sap),  nor  old  barrels,  not  knowing  what 
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their  contents  have  been.  I  have  known  fish 
and  meats  that  have  been  excellently  cured 
utterly  spoiled  in  the  ^moking.  As  a  gene- 
ral rule  I  would  direct,  that,  when  delicate 
articles  are  to  be  smoked  you  should  make  use 
of  the  milder  woods,  and  dust  mixed  with  oak ; 
but  for  hams,  bloaters,  &c.  the  stronger  flavour 
is  the  best.  The  embers  must  never  be  dis- 
turbed while  any  goods  are  smoking,  as  dust 
Avould  ascend  and  spoil  their  appearance. 


BLOATERS. 

If  the  quantity  of  herrings  to  be  cured  will 
admit  of  it,  the  very  small  ones  should  first  be 
picked  out  and  put  aside  for  making  Dutch  her- 
rings, particularly  if  they  are  rich,  fat  fish,  such 
as  the  Manx  in  July  and  August.  Next  divide 
the  largest  you  can  find  from  the  bulk ;  you  will 
then  have  two  sizes  to  be  smoked.  Take  common 
salt,  as  rough  as  you  can  get  it,  and  with  soft 
or  pipe  water  make  a  pickle  sufficiently  strong 
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to  float  an    egg,  so  as  to  show  its  surface  to 
the  size  of  a  shilling.     Then  immerse  the  fish, 
keeping  the  two  sizes  separate,  by  means  of 
boards  placed  on  the  top  of  them,  completely 
covering  and  pressing  them  down  with  pieces  of 
flag-stone,  bricks  being  porous  and  apt  to  get 
foul.     At  the  expiration  of  eight  hours  from 
the   time  of  immersion   take   out  the    smaller 
fish,  and  stick  them  on  the  rods  through  one 
gill  and  out  at  the  mouth;  hang  each  rod  on 
the  drying  horse,  and  there  separate  the  fish, 
leaving  them  equidistant  from  each  other;  in 
four  hours  more  treat  the  larger  fish  in  a  similar 
manner,  and,  after  they  have  all  dripped  well, 
put  them  into  the  chimney  to  be  smoked,  and 
pour  away  the  pickle,  which  would  otherwise 
become  ofiensive,  and  spoil  your  tubs  or  vats, 
which  should  be  well  cleansed  and  set  to  dry. 
Close  the  door  on  the  fish,  and,  if  requisite, 
paste  strong  paper  where  it  fits  in  the  door- 
frame, and  make  a  small  fire  of  shavings,  which 
will  dry  the    surface  of  the  herrings  for  half 
an  hour,  after  which  you  will  get  a  thorough 
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smoke  on  them  by  putting  sawdust  from  oak, 
without  mixtm*e  of  any  other  woods,  round 
your  fire  on  all  sides,  and  a  small  quantity  on 
the  top,  and  replace  it  as  it  is  consumed. 
Continue  this  process  until  the  fish  have  ac- 
quired the  colour  you  wish,  and  generally 
fifteen  houi's  will  brins^  them  to  a  light  or 
London  shade  ;  but  if  you  want  them  of  a 
bright  golden  colour,  they  may  remain  five  or 
six  hours  longer,  though  much  depends  upon  the 
strength  of  your  smoke.  Preparatory  to  draw- 
ing them,  cover  the  fire  at  the  bottom  with 
sawdust  completely,  and  in  ten  minutes  pro- 
ceed to  take  them  out,  and  then  put  them 
to  cool  on  the  horses  for  twelve  hours  at  least. 
They  will  be  safer  remaining  thus  suspended, 
but  if  wanted  for  packing :  take  them  oflp  the 
rods  at  the  end  that  is  not  pointed,  and  avoid 
breakino-  the  o-iHs. 

Let  me  remark  that  if  the  herrino-s  come 
fi'om  a  distance,  and  partly  salted,  it  will  be 
requisite  to  wash  off  the  salt,  and  any  filth 
that  may  have  attached,  before  you  put  them 
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Into  pickle.  And  lest  you  should  run  any  risk 
of  making  them  too  salt,  in  consequence  of 
not  knowing  how  long  they  had  been  in  salt 
before  you  got  them,  it  will  be  well  to  cook  one, 
as  soon  as  they  become  stiff  in  the  pickle,  to 
ascertain,  by  the  taste,  how  much  longer  they 
will  require  to  remain  in  it.  If  they  are  to 
be  packed  for  sending  away,  it  will  be  best 
done  by  placing  them  back  downwards,  and 
very  close  together,  excluding  the  air  as  much 
as  possible. 

DUTCH   SALMON". 

Select  a  perfectly  fresh  salmon  of  fourteen 
pounds,  or  thereabouts,  short  and  thick,  with 
a  small  head.  Wipe  the  outside  quite  clean  with 
a  cloth  dipped  in  salt  and  water  and  squeezed 
dry,  and  place  it  on  a  firm  table,  with  the  back 
close  to  the  edge  thereof,  and  consequently 
towards  you,  and  commence  splitting  it  at  the 
head  with  a  sharp  strong  knife,  the  blade 
of  which  should  be  about  six  or  seven  inches 
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long,  which  you  must  pass  steadily  and  regu- 
larly down  above  the  back  bone  and  back  fin 
(yet  so  immediately  upon  them  that  they  may 
be  left  quite  bare)  to  the  tail.  Lay  open  the 
fish,  then,  quite  flat  on  the  table,  take  out  the 
inside,  the  gills,  and  eyes,  and  wipe  the  cavities 
quite  clean.  Commence  taking  the  back  bone 
out  at  the  head  with  a  strong-bladed  penknife, 
Avhich  must  be  run  down  it  on  one  side  until 
within  six  inches  of  the  tail,  and  no  farther,  and 
then  turning  the  fish,  do  the  same  on  the  other 
side  of  the  bone,  and  it  will  come  out  neatly : 
that  part  of  the  bone  which  remains  unmolested 
at  the  tail  will  serve  to  strengthen  the  fish  when 
it  comes  to  be  hung  up.  Next,  the  thick  side 
must  be  made  to  look  as  though  no  bone  had 
ever  been  there,  which  will  be  effected  by 
flattening  down  the  sides  of  the  cavity,  and 
paring  them  in  a  small  degree ;  but  pressure  with 
a  broad  flat  knife  will  accomplish  it  in  general. 
Wlien  the  fish  is  brought  into  handsome  form, 
and  is  quite  clean,  take  fine  table  salt,  and  make 
a  bed  of  it  to  suit  exactly  the  form  of  the  fish. 
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and  cause  it  to  be  highest  in  the  middle,  that 
when  the  salmon  is  laid  upon  it  the  belly  may- 
then  be  on  a  level  with  the  thick  side.  Strew 
bay  leaves  (having  previously  picked  the  stalks 
out)  plentifully  upon  the  salt,  and  place  the 
scale  side  firmly  down  upon  it,  supporting  the 
edges  well,  and,  putting  more  bay  leaves  on  the 
fish,  cover  all  over  with  salt  to  the  thickness  of 
an  inch,  then  place  a  board  flat  upon  it,  and 
put  heavy  weights  on  it.  When  it  has  lain  in 
this  way  thirty  hours,  place  it  flat  on  its  red 
side  on  the  table,  and  put  three  thin  laths  of 
wood  with  pointed  ends  across  the  back  to  keep 
it  extended ;  the  incisions  to  receive  the  ends  of 
the  laths  should  not  extend  below  the  skin,  if 
possible.  Then  put  the  fish  in  a  tub  of  pure 
water,  and  brush  oflf  the  salt  nicely,  and  hang 
it  up  (by  a  strong  string  tied  closely  round  the 
tail  and  close  up  to  the  bone)  to  drip  for  six 
hours  at  least,  after  which  put  it  in  your  chim- 
ney, suspended  from  one  of  the  iron  bars,  and 
dry  it  there  three  hours  with  a  warm  smoke, 
and  subsequently  with  a  thorough  fume  until 
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it  becomes  a  bright  red  colour,  which  nicay  take 
perhaps  thirty-six  hours ;  then  take  it  out  and 
hang  it  on  the  horse  to  cool,  and  the  next  day 
the  colour  will  come  up,  and  it  will  be  fit  for 
use. 

In  cutting  the  fish  into  slices  for  broiling, 
the  knife  must  be  laid  obliquely  across  it,  by 
which  means  the  pieces  will  come  off  much 
broader  than  if  cut  in  the  usual  way.  Of  all 
modes  of  curing  salmon,  this  seems  to  give  the 
most  general  satisfaction ;  and  it  will  be  seen 
that  a  necessity  exists  for  taking  out  the  bone, 
in  order  that  slices  may  be  cut  at  pleasure  with- 
out mutilating  the  remainder  of  the  fish. 

DUTCH   HERRINGS. 

Having  selected  the  smallest  herrings,  take 
out  the  gills  and  gut  as  neatly  as  possible  at  the 
head  without  removing  the  roes,  and  wash  them 
thoroughly  in  strong  salt  and  water  at  least 
three  times  ;  dry  them  with  a  cloth,  and  lay 
them  in  an  earthen  pan,  or  perfectly  sweet  tub, 
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out  of  which  the  head  has  been  recently  taken, 
and  pour  over  them  the  following  pickle  :  — 

Water  that  has  been  boiled  and  become  cold  1  gallon 
Common  salt  -  -  -  2  lb. 

Bay  salt       -  -  -  -  1^  lb. 

Sal-prunelle  -  -  -  3  oz. 

Saltpetre       -  -  -  -  2  oz. 

If  the  herrings  are  fat  (for  which  they  would 
be  preferred)  thei-e  will,  in  a  fortnight,  arise  on 
the  top  a  yellow  froth  or  scum,  which  must  be 
taken  oft'  until  none  appears,  as  it  would,  by 
exposure  to  the  air,  in  time  become  rancid. 
Fill  up  the  vessel  from  time  to  time  with  more 
fish,  and  keep  them  always  well  covered  Avith 
the  pickle  by  laying  a  piece  or  pieces  of  clean 
slate  on  the  top  of  them  (wood  might  impart  a 
bad  taste).  When  you  wish  to  pack  them  in 
jars,  or  small  kegs,  take  care  that  they  are  filled 
up  to  the  bung  or  head.  These  wiU  be  more 
mellow  and  better  in  six  months,  yet  they  may 
be  eaten  in  three  weeks,  or  so,  if  required,  and 
should  be  treated  thus :  take  out  a  fish,  and, 
without  wiping  or  washing  it,  take  off  the  skin. 
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cut  the  fish  across  in  pieces,  half  an  inch  in 
breadth,  and  pour  a  spoonful  of  the  pickle 
over  it.  Dry  toast,  or  bread  and  butter,  should 
be  sent  to  table  Avith  them.  But  I  have  seen 
them  introduced  with  wine,  particularly  where 
the  party  has  sat  late. 


SMOKED   SPKATS. 

As  fresh  sprats  generally  come  to  hand  as 
they  issued  from  the  nets,  it  will  be  necessary 
to  pick  out  the  largest,  and  then  the  second  size, 
rejecting  the  remainder,  or  refuse,  which,  how- 
ever, may  be  useful  to  pot.  Your  fish  being  kept 
separate,  must  be  put  into  baskets,  and  well 
washed  in  salt  and  water,  then  set  to  drain  an 
hour,  and  afterwards  plunged  into  a  pickle  that 
will  float  an  egg,  as  for  bloaters  (see  page  7.): 
the  smaller  ones  may  be  taken  out  of  j)ickle 
in  four  hours,  and  the  large  ones  in  six 
hours,  and  be  set  to  drain;  which  done,  pro^- 
ceed  to  stick   them  on  your  frames,  the  eye 
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being  pierced  by  each  nail,  and  then,  with  a 
steady  hand,  put  into  the  chimney.  Set  on  a 
gentle  heat  for  half  an  hour,  and  let  it  be  suc- 
ceeded by  a  strong  smoke  for  twelve  hours 
longer,  and  you  will  find  them  of  a  bright  gold 
colour,  and  they  will  then  be  "Bloated  Sprats," 
and  when  cold  will  be  fit  for  immediate  con- 
sumption; but  if  you  want  them  to  keep  a 
month  or  so,  you  must  continue  the  smoke  on 
them  for  thirty  hours,  or  until  they  become  a  dark 
brown  colour ;  and  if  for  packing,  they  should 
be  placed  as  bloaters,  keeping  the  same- sized 
ones  together  in  a  dry  room,  and  after  a  few 
hours  they  will  have  sweated  in  the  packages, 
and  will  be  very  mellow  and  fine  flavoured. 

*  SMOKED    MACKEREL. 

Take  the  mackerel  as  soon  as  you  get  them, 
(for  they  quickly  become  dark  and  lose  flavour,) 
and  with  a  light  knife  split  open  the  back  from 
head  to  tail ;  take  out  the  guts,  roes,  and  livers, 
(save  the  two  last  if  you  are  making  Caveach 
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mackerel  at  the  same  time,)  also  the  gills,  and 
be  particular  you  do  not  burst  the  gall.  Wipe 
each  fish  well  inside  and  out,  and  put  them  into 
the  following  pickle :  — 

Cold  pure  water  -  -  -  -  1  gallon. 

Saltpetre  -  -       .      -  -  1  oz. 

Common  salt         -  -  -  -  2  lb. 

Coarse  sugar         -  -  -  -  1  lb. 

If  the  fish  be  large  and  thick,  let  them  lie  in 
this  state  six  hours,  then  take  them  out  and  put 
two  stretch  laths  across  the  back  of  each,  ex- 
tending them  as  much  as  possible  ;  wash  them 
through  the  pickle  once,  and  hang  them  to  dry 
for  two  hours ;  after  which  place  them  in  a 
hot  smoke  for  one  hour,  and  afterwards  in  a 
cool  one  for  twenty  hours,  or  until  they  be- 
come of  a  dark- bright  chestnut  colour.  "When 
cold,  pack  them  one  on  the  other  in  bundles  of 
six,  and  keep  them  rather  in  a  dry  than  in 
a  damp  room.  These  are  much  esteemed,  par- 
ticularly on  the  Continent,  and  by  mariners. 
In  Germany  they  are  called  May  fish,  from  the 
fact  of  mackerel  being  in  high  season  in  that 
month. 
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DRIED  WHITINGS. 

These  tender  and  delicate  fish  soon  lose  their 
flavour;  and  as  they  are  frequently  taken  in 
great  abundance,  and  are  consequently  cheap, 
they  may  be  cured  with  considerable  advantage. 
Split  them  open  at  the  belly  from  the  head  to 
just  below  the  vent,  and,  after  cleaning  them  out, 
place  them  in  fine  salt  for  six  hours,  then  wash 
them  in  salt  and  water,  and  hang  them  up  to  drip 
for  two  or  three  hours.  They  will  not  require 
stretching  open  since  the  back  is  not  split  like 
haddocks;  but  white  pejjper  must  be  rubbed 
well  inside  of  them  to  prevent  flies  from  settling 
while  they  are  hanging  in  the  sunshine  to  dry, 
or  in  a  warm  room.  You  may  smoke  them  four 
hours  if  you  choose,  which  will  effectually  pre- 
serve them. 

KIPPERED    HADDOCKS. 

In  the  absence  of  FInnon  Haddies,  you  may 
take  some  fresh  ones  and  split  them  open  at  the 
belly,  cleaning  them  well  with  salt  and  water, 
and  taking  off"  the  heads.     Then  lay  them  com- 
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pletely  open  leaving  the  back  bone  in  sight,  and 
put  them  into  the  following  pickle:  — 

Soft  water  -  -  -  -  1  gallon. 

Brown  sugar  -  -  -  -  i  lb. 

Saltpetre  -  -  -  -  1  oz. 

Common  salt  -  -  -  -  1  lb. 

Bay  salt     -  -  -  -  -  1  lb. 

If  the  fish  are  large,  let  them  remain  in  pickle 
six  hours,  then  take  them  out,  and  let  them 
drip  from  the  frames  for  three  hours,  then  put 
them  into  the  chimney,  and  smoke  them  well 
for  twelve  or  fourteen  hours  longer.  If  you 
have  any  dried  fern  at  hand,  it  may  be  buried 
in  the  sawdust  when  you  add  to  the  fire,  but  do 
not  allow  it  to  blaze  away,  or  it  will  be  of  no 
effect. 

SMOKED   EELS. 

Eels  for  smoking  should  not  weigh  less  than 
half  a  pound  each.  Cut  off  the  heads,  fins,  and 
tails,  lay  open  the  bellies  from  the  head  to  the 
vent,  and  clean  them  out  very  nicely,  not 
breaking  the  galls.  Then  take  small  wire 
c  2 
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skewersj  and  form  each  fish  like  a  figure  8  there- 
with. Immerse  them  in  salt  and  water  four 
hours ;  take  them  out ;  and  when  dripped,  rub 
cayenne  pepper  and  mace,  beaten  finely,  inside 
of  them,  and  sew  up  the  belly  for  three  inches 
only,  just  in  the  middle.  Smoke  them  twelve 
or  fourteen  hours,  and  when  wanted,  broil  them 
over  a  slow,  clear  fire,  until  the  fat  begins  to 
escape.  But  I  should  recommend  a  fine  eel  of 
from  two  to  three  pounds  to  be  skinned,  the 
head,  &c.  to  be  cut  off,  and  split  entirely  open, 
laying  the  bone  bare,  which  should  be  taken 
out  thoroughly  and  neatly,  as  well  as  any  of 
the  lateral  ones  that  come  in  sight.  Then  lay 
it  in  salt  and  water,  strong  pickle,  six  hours ; 
take  it  out,  dry  it  well  with  a  clean  cloth,  and 
rub  in  the  following  paste,  just  as  much  as  will 
cover  it  all  over  to  the  thickness  of  a  six- 
pence :  — 

One  large  anchovy,  beaten  well  in  a  mortar. 

Bay  salt       -  -  •  -  -  1  oz. 

Brown  sugar  -  -  -  -  ^  lb. 

Saltpetre     -  -  -  -  -  1  oz. 

Sweet  lard  sufficient  to  make  all  into  a  paste. 

This  done,    roll  up  the   fish,    beginning  with 
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the  tall,  as  tightly  as  you  possibly  can,  and 
bind  it  with  a  tape ;  next  sew  it  up  in  a 
cloth,  leaving  the  ends  bare ;  put  it  into  the 
chimney,  and  let  it  remain  there  five  or  six  days 
in  a  strong  smoke ;  and  after  it  has  got  per- 
fectly cold  and  firm,  in  two  days  more  you  may 
cut  off  a  slice  or  two,  which  should  be  broiled 
over  a  clear  fire,  and  will  be  remarkably  fine. 
It  will  keep  twelve  months  in  a  dry  cupboard, 
and  improve  greatly. 


SPRATS   AS   ANCHOVIES. 

Many  have  been  the  attempts  to  make  an- 
chovies from  sprats;  but  those  who  are  well 
acquainted  with  each  species,  and  have  compared 
them,  will  say  decidedly  that  it  is  impracticable, 
so  different  are  they  in  shape,  flavour,  and  qua- 
lity. Perhaps  I  may  be  permitted  to  state  that  I 
have  succeeded  better  than  the  generality  of  ex- 
perimentalists in  assimilating  them,  but  there  are 
insurmountable  difficulties  which  I  leave  others 
to  contend  with.  I  have  indeed  produced  a 
c  3 
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highly  palatable  and  useful  substitute  for  the 
anchovy,  in  seasons  when  that  fishery  has  proved 
a  failure,  and  they  have  been  at  a  high  pi'ice  in 
consequence.     It  was  done  as  follows  :  — 

Take  a  peck  of  fine  fresh  sprats,  pick  out  the 
small  ones  and  refuse  carefully,  and  without 
either  washing  or  wiping,  put  them  into  a  wide 
jar  without  a  neck,  having  previously  taken  the 
heads  off  and  drawn  the  gut,  and  scatter  between 
each  layer  the  following  mixture  :  — 


Common  coarse  salt  -  1  lb. 

Saltpetre         -         -         -  2  oz. 
Bay  salt  -         -         -   1  lb. 

Sal-prunelle    -         -         -  2  oz. 
Cochineal,  powdered  finely  2  oz.. 


all  beaten  fine. 


Let  them  be  pounded  separately,  and  mixed 
with  great  care,  and  thoroughly.  Fill  the  jar 
up  to  the  top  after  you  have  repeatedly  pressed 
down  the  contents,  and  cover  them  with  bay- 
salt,  and  then  tie  bladder  or  leather  over  all. 
In  three  months  you  must  take  distilled  water, 
one  quart,  in  which  you  will  dissolve  a  penny- 
worth of  bright  red  bole  armeniac,  and  grind  it 
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until  no  sediment  remain  ;  you  may  then,  but 
not  till  then,  pour  it  over  the  sprats ;  and  when 
it  has  saturated  the  fish  and  reached  the  bottom, 
turn  the  jar  upside  down,  having  secured  the 
mouth,  and  so  on  every  day  for  a  week ;  after 
this  they  wiU  be  fit  for  use,  but  always  keep 
the  fish  covered  with  the  damp  salt. 

SMOKED   ANCHOVIES 

Are  much  in  request  by  epicures,  and  would  be 
greatly  esteemed  by  others,  but  they  are  rarely 
to  be  met  with,  even  in  the  metropolis,  and  are, 
consequently,  expensive  ;  and  since  no  connois- 
seur in  wine  should  be  Avithout  them,  I  subjoin 
the  information  requisite  to  obtain  them.  The 
process  is  tedious ;  but  with  care  and  patience 
we  shall  succeed  in  procuring  them  at  the  most 
moderate  rate. 

If  on  purchasing  a  barrel  of  anchovies  or  Sar- 

dinias,  you  find   that  they  are  dry  and  clotted 

together,  or  in  the  trade  phraseology,   have  not 

been  fed,  pour  the  following  liquor  gently  all 

c  4 
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over  the  top  layer  of  fish,  without  disturbing  the 
salt  which  covers  it :  — 

Water  boiled  and  become  cold  1  pint. 

Gum  dra2:on   1  oz.  "|   ,.      ,      ,,,11 
°  y  dissolved  totally. 

Saltpetre  -  1  oz.  J 
Let  it  soak  through  the  fish  to  the  bottom  of 
the  barrel,  and  pour  it  back  again  into  a  basin, 
then  pour  it  over  them  again  and  again, 
until  you  can  take  out  the  fish  singly  without 
breaking  them.  Get  the  rough  salt  off  them 
with  a  fine  brush,  hang  them  on  the  nails 
of  your  frames,  and  set  them  to  smoke  with 
a  very  moderate  heat  and  powerful  fume,  until 
they  have  a  bright  brown  appearance,  and  when* 
quite  cold  take  them  off  singly,  and  place  them 
carefully  in  a  new  cigar  box  which  you  have 
lined  with  paper  on  purpose. 

SMOKED    PILCHARDS    AS    SARDINIAS. 

Thirty  years  since,  smoked  Sardinias  might 
be  bought  in  Billingsgate  market  occasionally, 
and   were    deservedly   esteemed  ;    but    subse- 
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quently  the  supply  diminished,  and  none  have 
been  recently  seen  for  sale.  I  could  never  ac- 
count for  this,  nor  did  I  ever  meet  any  one  in 
the  trade  who  could  sfive  a  good  reason  for 
their  disappearance.  The  following  will  be  the 
means  of  providing  a  good  substitute  for  them : 
—  Take  a  peck  of  fine  fresh  pilchards,  pull  off 
the  heads,  and  take  out  the  gut  neatly  and 
thoroughly.  "Wipe  them  well,  but  do  not  wash 
them ;  and  having  placed  them  closely  down  in 
an  earthen  pan  or  perfectly  sweet  keg,  scatter 
the  following  mixture  (the  ingredients  being 
well  blended)  between  each  layer :  — 


Bay  salt 

- 

.  2  lbs. 

Cochineal,  beaten  fine    - 

- 

-  2  oz. 

Bole  armeniac    - 

- 

-  2  oz. 

Sal-pruuelle 

- 

-  1  oz. 

Saltpetre 

- 

-  2  oz. 

Press  them  down,  and  having  covered  them 
well  over  with  bay  salt,  put  a  heavy  weight  on 
the  top,  and  a  week  afterwards  pour  over  them 
a  pint  of  good  anchovy  pickle,  and  let  them  re- 
main one  month  at  least.     Then  take  them  out. 
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brush  off  tke  salt,  and  hang  them  on  the  frames 
(without  wiping  them)  to  dry  six  hours ;  after 
which,  smoke  them  for  forty-eight  hours,  or 
until  they  become  a  dark-brown  colour,  and, 
when  quite  cold,  lay  them  in  cigar  boxes  that, 
have  never  been  used  before. 


PILCHARDS   AND   SPRATS   IN   BUTTER. 

For  this  purpose  the  fish  must  be  quite  fresh, 
or  I  would  not  recommend  the  trial.  Take  fine 
large  sprats  in  December  or  January,  after 
which  they  begin  to  lose  their  fatness  and 
flavour;  or  pilchards,  when  in  the  height  of 
their  season.  Take  off  the  heads,  and  clean 
them  well  by  opening  them  at  the  belly,  and 
rinsing  them  three  times  at  least  in  salt  and 
water,  making  fresh  each  washing,  and  dry 
them  well  with  cloths ;  then  lay  them  in  a  pan, 
with  the  following  pickle  poured  over  them  for 
two  hours  (not  longer) :  — 

Bay  leaves,  finely  cut     -  -  -  1  handful. 

Common  salt      -  -  -  _  .1  lb. 
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White  pepper       -  -  -  -  1  oz. 

Water      -  -  -  -  -  1  quart. 

These  must  simmer  together  for  one  hour,  and 
must  be  cold  when  used.  Take  the  fish  out, 
dry  them  between  clean  cloths,  and  lay  them 
out  to  harden  on  a  table  in  a  warm  room  two 
hours  longer,  then  take 

Fresh  butter       -  -  -  -  1  lb. 

Mace  (beaten  fine)  -  -  -  1  oz. 

Bay  leaves  -  -  -  -  1  handful. 

Fine  salt  -  -  -  -  2  oz. 

Let  this  mixture  simmer  (not  boil)  one  hour,  and 
strain  it  through  a  sieve ;  put  it  back  into  the 
saucepan,  and  dip  each  fish,  while  the  butter  is 
warm,  into  it,  and  lay  them  in  oval  pots  as 
closely  as  possible,  and  press  them  down  well ; 
when  cold,  pour  clarified  butter  over  them,  and 
they  will  be  excellent  when  brought  to  table. 


SMOKED   LABRADOR   SALMON. 

Labrador  fish,  though  perhaps  the  finest  in 
the  world  when  fresh,  comes  to  us  in  salt,  and 
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if  wanted  in  a  smoked  state  must  be  dealt  with 
as  follows :  — 

Immerse  the  fish  in  soft  cold  water  for  forty- 
eight  hours,  if  above  six  or  eight  pounds  each, 
changing  the  water  three  times  at  least ;  then 
with  a  middling  hard  brush  and  warm  water 
clean  the  outside  well,  particularly  about  the 
fins  and  tail ;  turn  it  over  on  its  back,  and  take 
off  with  the  brush,  and  sharp  knife,  all  the  skin 
and  small  gut  which  may  have  escaped  the 
notice  of  those  who  salted  it.  Take  out  the 
gills  very  neatly,  and  brush  the  whole  face  side 
until  it  becomes  perfectly  clean  and  red, 
scouring  the  bone  until  no  scurf  comes  up. 
Next  take  out  the  back-bone  as  neatly  as 
you  can,  as  in  the  Dutch  salmon,  and  press  and 
pare  the  fish  into  shape.  Suspend  it  by  the 
tail  in  a  barrel  of  clean  cold  water  for  twelve 
hours  more,  and  hang  it  up  to  drip  for  six 
hours,  and  laying  it  on  a  clean  table,  introduce 
three  stretching  sticks  into  the  back,  having 
previously  wiped  the  scales  and  fins  quite  dry. 
Hang  it  up  in  the  chimney  with  a  smart  heat 
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for  two  hours,  and  then  put  on  a  strong  smoke, 
in  which  you  may  keep  the  fish  for  twenty-four 
or  thirty  hours,  or  until  it  has  become  of  a  dark 
red  colour.  Cool  it  twelve  hours,  and  cut  it 
obliquely  across  like  the  Dutch  salmon. 

COD    SOUNDS. 

Take  out  the  sounds  carefully  with  a  knife, 
and  wash  them  well  in  salt  and  water;  dry 
them  between  two  cloths,  and  hang  them  to 
dry  on  your  frames  for  six  or  eight  hours ;  then 
get  coarse  common  salt  and  saltpetre  beaten 
finely,  with  bay  salt,  and  put  this  between  each 
layer  of  fish  as  you  may  get  them,  taking  care 
always  that  they  be  not  exposed  to  the  air. 
Many  persons  throw  the  sounds  away  in  ignor- 
ance, though  in  the  higher  classes  of  society 
they  are  much  esteemed. 
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PICKLED    SMELTS. 
(preferable  to  anchovies.) 

Gut  and  wash  your  smelts  very  clean,  and 
lay  them  in  rows  on  their  sides  in  a  stone  jar, 
and  scatter  between  each  row  the  following :  — 


Pepper  - 

- 

- 

-  1  oz. 

Mace 

- 

- 

-  4  oz. 

Cloves    - 

- 

- 

-ioz. 

Salt 

- 

- 

-^Ib. 

Saltpetre 

- 

- 

-  1  oz. 

Cochineal, 

finely  powdered 

- 

-  1  oz. 

These  must  be  well  mixed.  Then  boil  as  much 
of  the  best  red-wine  vinegar,  as  will  cover  them 
completely,  and,  when  cold,  pour  it  over  them, 
and  tie  all  close  with  a  bladder. 

MIRAMICHI   HERRINGS. 

The  winter  months,  when  fresh  herrings 
come  shot  or  without  roes,  is  the  season  to 
cure  them  in  this  way,  and  many  persons  are 
loud  in  their  praises  of  them. 
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Wash  the  fish  well  in  strong  salt  and  water, 
and  next  put  them  in  a  strong  pickle  for 
twenty-four  hours;  then  take  them  out,  put 
them  on  the  rods,  and  smoke  them  six  hours, 
after  which  wipe  each  fish  with  a  linen  cloth 
that  is  wet  with  spirits  of  turpentine,  as  they 
hang  on  the  rods,  and  smoke  them  until  they 
become  of  a  bright  dark-brown  colour.  When 
cold,  and  perfectly  firm,  put  them  into  a  clean 
calico  bag,  sew  it  up  at  the  mouth,  and  let 
them  lie  a  month  in  new  sawdust  of  pitch  pine ; 
they  will  then  be  fit  for  use. 

KIPPERED   HERRINGS. 

Split  open  the  fish  at  the  back  with  a  small 
knife,  take  out  the  roes  and  guts,  and  put  them 
into  pickle  as  for  bloaters,  and  after  you  think 
they  are  salted  enough,  hang  them  on  the  sprat- 
frames  to  drip ;  then  on  a  clean  table,  with 
their  backs  upwards,  put  two  stretchers  across 
each  fish,  and  again  suspend  them  on  the  frames, 
and  smoke  them  until  the  backs  are  of  a  bright 
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yellow  tinge.  They  are  preferred  thus,  as  being 
quite  ready  for  broiling  or  toasting ;  but  the  roe 
is  lost. 


BUCKLAND    SPLIT   HERRINGS. 

This  preparation  of  the  herring  is  now  seldom 
met  with,  but  was  greatly  in  vogue  some  years 
since.  In  the  summer,  when  they  are  fine  and 
rich,  take  herrings,  wash  them  well  in  pickle, 
split  them  open  at  the  back,  take  out  the  gut 
and  gills,  and  wipe  them  out  quite  clean  with 
cloths.  Place  stretch-sticks  across  the  backs, 
and  put  them  in  the  following  pickle  of 


Strong  common  gin 

- 

-  1  pint. 

Water  - 

- 

-  1  pint. 

Cloves,  beaten  to  powder 

- 

-2  oz. 

Mace     -            -            - 

- 

-  1  oz. 

Bay  Salt 

- 

-ilb. 

Saltpetre 

- 

-  1  oz. 

After  lying  eight  hours  in  pickle,  take  them 
out  and  hang  them  up  to  drip,  after  which 
gmoke  them  until  the  face  side  becomes  a  brown 


POTTED    SALMON.  33 

or  chestnut  colour,  and,  Avhen  cold,  pack  them 
in  bundles  of  six  each,  and  keep  them  in  a  dry 
place. 

rOTTED    SALMON. 

As  formerly  practised  at  Newcastle. 

Take  a  salmon,  split  it  at  the  back  and 
through  the  belly,  making  two  separate  sides 
of  it.  Scale  it  very  clean,  and  wipe  it,  but  da 
not  let  water  come  near  it.  Lay  fine  salt  upon 
it,  letting  it  lie  until  melted  away  from  it : 
then  take  pepper,  mace,  cloves,  and  a  little 
brown  sugar,  which  rub  all  over  the  red  side, 
and  then  with  a  few  bay  leaves  (cut  in  pieces) 
put  it  into  a  pan,  with  plenty  of  butter,  out. 
of  which  the  salt  has  been  washed,  to  bake  in  a 
slow  oven.  When  it  is  done,  let  the  gravy  be 
poured  away,  and  take  out  the  fish,  lay  it  on  a 
clean  cloth  to  drain,  put  it  into  your  pots,  press 
it  as  close  down  as  you  possibly  can,  and  pour 
clarified  butter  over  it. 

D 


34  PICKLED   OYSTERS. 


CAVEACH    MACKEREL. 


Take  twelve  mackerel  when  in  high  season, 
open  them  at  the  belly,  and  take  out  the  roes 
and  gills ;  wipe  them  perfectly  clean  on  both 
sides,  and  rinse  them  in  clean  salt  and  water ; 
let  them  drip,  and  rub  them  well  inside  with 
pepper,  salt,  cloves,  and  mace  finely  powdered ; 
put  the  roes  back  into  the  fish,  and  lay  them  close 
together  in  a  pan;  then  just  cover  them  with  one 
part  vinegar  and  three  parts  water,  and  a  quarter 
of  a  pound  of  butter.  Bake  them  in  a  slow 
oven,  with  paper  or  cloth  tied  over  the  pan. 

PICKLED   OYSTERS. 

Take  three  scores  of  fine,  large,  well-fed 
oysters,  taking  care  not  to  cut  them  in  the  open- 
ing ;  wash  them  in  their  own  liquor  until  quite 
free  from  small  pieces  of  shell,  and  take  off  the 
black  part  at  the  vent  nicely.  Strain  the  liquor 
through  a  fine  sieve,  and  put  it  into  a  clean 
saucepan,  with  half  an  ounce  of  white  pepper 


COLLARED   EELS.  35 

and  six  blades  of  mace ;  let  it  simmer  for  a 
quarter  of  an  hour,  then  put  in  the  oysters,  and 
let  them  sinmier  until  they  begin  to  shrivel 
up;  take  them  out  quickly,  and  place  them 
between  two  clean  cloths.  Increase  the 
liquor,  if  you  think  it  not  sufficient,  by  salt  and 
water,  but  do  not  weaken  it  unnecessarily. 
Put  the  oysters  into  a  jar  or  into  wide-necked 
glass  bottles  ;  pour  the  liquor  upon  them  while 
warm ;  let  them  be  filled  to  the  bung  when 
closed  uj"),  and  seal  the  corks.  They  will  be 
found  extremely  useful  in  those  months  when 
oysters  are  not  to  be  got  at  all,  and  particularly 
at  a  distance  from  a  sea-port. 


COLLARED  EELS. 

Eels  to  be  fit  for  collaring  should  exceed  two 
pounds  in  weight.  Take  ofi"  the  skin,  cut  off 
the  head,  fins,  and  tail,  open  the  belly  as  far  as 
the  tail  from  the  head  downwards,  and  clean 
it  out  very  nicely  with  a  cloth ;  then  with  a 
sharp  pen-knife  lay  open  the   back   from  the 
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inside  of  the  fish  until  you  can  get  at  the  back- 
bone, which  must  all  be  taken  out,  as  well 
as  any  other  bones  you  can  find.  Then  put  the 
fish  in  salt  and  water  for  two  hours ;  rub  it  quite 
dry,  and  spread  the  following  ingredients  well 
upon  the  inside  :  — 

Two  anchovies,  well  beaten. 

Saltpetre  -  -  -  -  1  oz. 

Common  salt      -  -  -  -  1  oz. 

Two  blades  of  mace. 

Cayenne  pepper  -  -  -  1  oz. 

Parsley,  a  handful  chopped  small. 

Roll  up  the  fish,  beginning  at  the  tail,  as  closely 
as  you  can,  and  sew  it  up  in  a  cloth  and  boil  it 
for  ten  minutes ;  let  it  simmer  ten  more  ;  then 
take  it  out,  and  put  it  into  a  jar.  Boil  one  part 
vinegar  and  two  parts  water  together  with  black 
pepper-corns  and  a  little  salt,  and  when  cool 
pour  this  pickle  over  the  fish,  and  press  it  down 
into  it  so  as  to  exclude  the  air.  It  will  keep  a 
long  time  thus  ;  or  you  may  bake  it  in  a  slow 
oven  if  it  is  intended  to  be  eaten  immediately. 
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POTTED   SPRATS. 

The  small  fish,  or  refuse  of  sprats,  are  very 
good  If  served  in  the  following  manner  :  — 

Wash  the  fish  Avell,  take  off  the  heads,  and 
draw  the  small  gut  out ;  w^asli  them  a  second 
time  in  salt  and  water,  and  dry  them  between 
two  clean  cloths ;  then  lay  them  in  an  earthen 
pan  with  pepper,  salt,  and  a  little  pounded  mace 
between  each  layer,  and  a  few  bay  leaves  on 
every  alternate  one,  and  so  on  until  the  pan  is 
nearly  full ;  then  add  water  and  vinegar,  and 
tie  paper  over  them,  and  put  them  to  bake  in 
a  slow  oven.  When  cold  they  are  fit  for  use. 
They  should  be  taken  off  the  top,  so  as  al- 
ways to  leave  gravy  enough  to  cover  them, 
and  thus  the  last  of  them  will  be  better  than 
the  first. 


PICKLED    SALMOX. 

It  is  impossible  for  any  private  person    to 
pickle  salmon  to  equal  that   which  comes    to 
O  3 
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London  in  kits,  and  is  termed  Newcastle  salmon, 
because  he  cannot,  without  considerable  ex- 
pense, provide  the  fine  rich  liquor  in  which  it 
is  preserved,  and  which  can  only  be  obtained 
by  the  wholesale  trader.  But  the  following 
process  will  be  found  to  answer.  Take  a 
salmon,  wipe  it  well  on  the  scaly  side,  take  out 
the  gills  totally,  and  cut  off  a  piece  of  the  tail 
part,  about  six  or  eight  inches  long.  Split 
it  (beginning  at  the  head)  open  at  the  back 
and  through  the  belly,  making  two  sides  of  it ; 
put  aside  the  liver  and  clean  the  inside  well 
with  a  cloth,  and  strew  fine  salt  over  the  fish : 
thus  let  it  lie  three  hours  if  it  be  a  ten-pound 
fish,  and  let  the  tail  remain  two  hours  longer 
in  salt.  Cleanse  it  in  fresh  water,  and  then  dry 
it  well,  cut  it  into  pieces,  leaving  a  handsome 
head  or  jowl,  and  place  them  on  the  drainer 
of  your  fish  kettle,  which  must  be  just  covered 
with  water,  and  no  more,  when  put  on  the 
fire.  ISIIx  half  a  pint  of  vinegar  Avith  the 
water,  and  let  it  boil  very  slowly  ten  minutes, 
and  after  that  it  must  only  simmer  until  the  fish 
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will  easily  leave  the  bone  ;  take  it  out,  and 
when  nearly  cold,  lay  it  in  your  deep  dish. 
Skim  off  the  top  as  much  liquor  as  you  think 
will  cover  the  salmon,  and  tying  up  the  liver  in 
a  piece  of  linen  rag,  let  it  simmer  half  an  hour 
along  with  black  pepper-corns  in  the  liquor, 
which,  when  lukewarm,  may  be  poured  over 
the  fish.  The  salmon  must  be  laid  very  closely 
in  the  dish,  and  gently  taken  out  when  wanted 
for  use :  the  remainder  should  always  be  left- 
covered  with  the  liquor,  which  will  keep  it 
much  longer  than  if  it  is  allowed  to  lie  bare. 
Where  it  can  be  had,  a  little  fennel  should  be 
sent  to  table  with  the  salmon. 

POTTED   EELS. 

The  eels  for  this  purpose  should  be  about 
three  quarters  or  a  pound  each,  and  must  be 
skinned,  and  the  heads  and  fins  cut  off.  Sjjlit 
them  open  at  the  back,  and  take  out  the  bones 
as  clearly  as  you  can,  and  also  the  gut ;  wash 
them  very  clean,  and  wipe  them  well.     Then 
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put  sweet  butter  into  a  small  saucepan,  with 
white  pepper  and  mace  beaten  fine,  and  cayenne 
pepper;  simmer  all  together  for  ten  minutes, 
and  set  them  aside.  Scatter  table  salt  over  the 
fish,  and  let  them  lie  one  hour ;  then  wash  them 
quite  free  from  the  salt,  and  wipe  them  again 
well ;  cut  them  into  junks  two  or  three  inches 
long,  and  put  them  into  tlie  saucepan  to  the 
butter,  and  simmer  all  together.  Take  them 
out  carefully  without  breaking  them,  and  put 
them  while  warm  into  pots  as  closely  as  you 
can ;  then  pour  a  little  of  the  butter  over  each 
pot  among  the  eels,  and  when  they  are  cold  fill 
them  up  with  clarified  butter,  and  they  will  be 
excellent. 

DEVILLED    SHEIMPS. 

Take  shrimps  that  have  been  boiled,  and 
pick  them  very  clean,  saving  the  heads  and 
skins,  which  must  be  put  into  a  saucepan,  Avith 
butter,  mace,  a  little  salt,  and  cayenne  pepper, 
and  simmered  ten  minutes.     Strain  the  butter 
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through  a  fine  sieve,  and  having  cleaned  the 
saucepan,  return  it  over  the  fire  one  minute, 
with  the  shrimps  in  it ;  just  let  it  boil,  and 
then  take  out  the  shrimps,  which  place  in  your 
pots  Avith  care,  and  as  they  cool  press  them 
closely  down  ;  pour  over  them  the  butter, 
equally  dividing  it,  and  when  cold  put  more 
butter  on  them. 


POTTED    TROUT. 

Your  fish  should  be  very  fresh  for  this  pur- 
pose. Scale  them  well,  cut  off  the  heads,  fins, 
and  tails,  and  wipe  them  well  with  a  clean 
cloth  dipped  in  salt  and  water ;  next  open  them 
to  the  vent,  and  take  out  the  guts,  saving  the 
roes,  if  there  be  any  ;  wash  them  in  strong  salt 
and  water  for  ten  minutes  at  least,  and  dry 
them  well.  Next  take  mace,  cloves,  table  salt 
(very  little),  and  white  pepper;  beat  them  all 
as  fine  as  possible,  and  rub  them  well  into  the 
inside  of  each  fish ;  replace  the  roes  (which  of 
course  must   be  well   washed),  and  place  the 
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fish  cut  to  their  size  into  your  pots ;  tie  paper 
over  them,  and  bake  them  in  a  slow  oven ;  take 
them  out  when  done  enough,  and  Avhen  cool 
press  the  fish  well,,  and  when  cold  pour  clarified 
butter  over  them.  In  this  way  Tench,  Gray- 
ling, or  any  other  delicate  fish,  may  be  potted. 

SMOKED    MEATS. 

IMuch  has  been  said  in  favour  of  Westphalia 
hams,  Dutch  beef,  Hungarian  beef,  &c.  (I  allude 
to  those  which  we  import.)  For  many  years 
I  was  a  wholesale  purchaser  of  these  articles 
in  the  port  of  London,  and  finding  that  in 
many  cases  I  could  not  rely  on  their  quality,  I 
set  about  the  imitation  of  them,  and,  having 
obtained  much  useful  information  on  the  sub- 
ject, after  repeated  trials,  I  produced  goods 
which,  in  the  opinion  of  my  customers,  were 
quite  as  fine,  nay,  superior  to  most  I  could 
purchase.  Nor  is  this  astonishing,  for  it  is 
admitted  that  British  meat  is  better  bred 
and   fed,  and  more  neatly  slain  and   dressed. 
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than  any  others,  and  the  ingredients  for  curing 
are  easily  procured.  Cold  weather,  from  the 
end  of  October  to  the  end  of  March,  is  the 
best  season  for  the  process. 

WESTPHALIA   HAMS. 

Get  the  hams  cut  in  the  shape  of  Westphallas 
as  nearly  as  you  can,  viz.  long  and  narrow,  and 
approaching  to  a  point  at  the  end,  and  put  them 
under  a  board  made  purposely,  heavily  pressed 
down  to  flatten  them.  About  four  days  after 
killed,  rub  them  all  over  with  common  rough 
salt,  particularly  about  the  hip-bone  and  knuckle 
joints.  Having  brushed  off  the  salt  (which 
should  remain  on  for  a  day  and  night),  and  dried 
the  hams  with  a  coarse  cloth,  rub  thoroughly 
and  equally  into  each,  one  ounce  of  saltpetre, 
powdered  finely,  and  let  it  lie  so  for  twenty- 
four  hours,  then  take 

Saltpetre  -  -  -  -  1  oz. 

Common  salt  -  -  -  -  A  lb. 

Bay  salt  -  -  -  -  :|:  lb. 

Coarse  sugar  -  -  -  -  1  lb. 
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Make  them  hot  in  a  pan  —  but  be  careful  not 
to  melt  them  —  and  rub  them  well  in,  while 
hot,  all  over  the  fleshy  and  rind  sides,  and 
finish  with  half  a  pound  more  of  common  salt. 
Let  them  lie  thus  until  a  brine  appears,  and 
then  with  plenty  of  bay-leaves,  strewed  both 
under  and  over,  turn  them  every  day,  and  rub 
and  baste  them  well  with  the  brine  for  the  space 
of  three  Aveeks  ;  then  take  them  out  of  pickle 
and  immerse  them  in  cold  spring  water  for 
twenty-four  hours  ;  let  them  drip ;  wipe  them 
well  with  a  cloth ;  rub  hog's  blood,  that  has 
coagulated,  all  over  them,  and  put  them  to 
smoke  for  a  week,  well  smothered. 


DUTCH    BEEF. 

Choose  about  eight  pounds  of  the  buttock  or 
other  tender  part,  without  bone  ;  rub  it  tho- 
roughly with  eight  ounces  of  the  coarsest  sugar 
you  can  get,  and  let  it  lie  in  an  earthen  pan 
two  days,  then  wipe  it  well  with  a  cloth,  and 
rub  in  the  followino; :  — 
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Saltpetre,  beaten  finely  -  -  6  oz. 

Bay  salt       ditto       -  -  -  1  lb. 

Common  salt  -  -  -  1  lb. 

Let  it  lie  sixteen  days,  and  rub  and  turn  it  in  the 
brine  every  other  day ;  then  take  it  out,  and 
wipe  it  dry,  and  having  bruised  two  ounces 
of  juniper  berries,  make  them  totally  dis- 
appear by  rubbing  them  in  all  over  it.  Then 
sew  it  up  in  a  coarse  cloth,  without  wiping  it, 
and  suspend  it  in  your  chimney,  where  you 
may  smoke  it  eight  days  or  more,  turning  it 
every  second  day,  that  the  brine  may  not  settle 
in  one  part  more  than  in  another. 

HUNGARIAN    BEEF. 

Take  ten  pounds,  or  thereabouts,  of  fine  fat 
short  rib  or  sirloin  of  beef  that  has  been  killed 
four  or  five  days ;  rub  it  thoroughly  over  with 
half  a  pound  of  coarse  sugar  or  treacle  until  none 
can  be  seen  ;  and  after  lying  two  days  take 

Juniper  berries  -  -  -  -  2  oz. 

Bay  salt  -  -  -  -  A  lb. 

Saltpetre  -  -  -  -  2  oz. 

Sal  prunelle        -  -  -  -  1  oz. 

Common  salt       -  -  -  -  1  lb. 
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all  finely  beaten  to  powder;  and  some  bay 
leaves  and  thyme  chopped  small ;  rub  them 
all  in  for  an  hour,  and  let  it  lie  for  three 
weeks  in  an  earthen  pan,  being  every  day  well 
rubbed  with  the  brine.  Then  take  it  out  and 
wipe  it  well,  and  plunge  it  into  cold  water 
for  twelve  hours  ;  rub  it  perfectly  dry,  and 
make  it  a  dark  brown  colour  with  bullock's 
blood ;  hang  it  up  in  gentle  smoke  three  days, 
after  which  carry  on  your  smoke  until  the  meat 
is  nearly  black. 

PRUSSIAN    HAMS. 

Take  a  short,  thick,  fat  leg  of  pork,  and, 
three  days  after  it  has  been  killed,  rub  it  well 
with 


Saltpetre 

- 

-  1  oz, 

Bay  salt 

- 

-  ilb. 

Treacle 

- 

-  lib. 

Marjoram,  handful 

") 

Thyme,         ditto 

|-  chopped  small ; 

Bay  leaves,  ditto 

J 

and   keep  up  the  rubbing   and   basting  of   it 
one  week,   turning  it  over   every   day,   after 
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which,  strew  common  salt  over  it  an  inch  thick, 
and  let  it  lie  till  the  salt  and  brine  therefrom 
are  well  mixed  ;  then  boil  up  the  whole  pickle, 
and  pour  it  very  hot,  but  not  scalding,  over  the 
meat,  and  let  it  lie  a  fortnight  longer,  when  you 
may  smoke  it,  without  Aviping  it,  for  six  or 
seven  days  in  a  gentle  heat  for  the  first  six  hours, 
and  cool  afterwards. 

HAMBUEGH   BEEF. 

Procure  a  piece  of  meat  from  the  bed,  or 
other  fleshy  part ;  scatter  common  salt  under 
and  over  it,  and  let  it  lie  twenty-four  hours  to 
void  the  blood,  then  put  it  into  the  following 
pickle  : 


Water  that  has  been  boiled 

-  1  gallon. 

Common  salt     .             -             - 

-  1  lb. 

Coarse  sugar     -             -             - 

-  H  lb. 

Saltpetre           ... 

-  2  oz. 

Vinegar  (common) 

-  {  pint. 

Simmer  them  until  all  are  melted,  and  pour  the 
liquor  over  the  meat,  which  must  be  placed  in 
a  deep  narrow  pan,  so  that  it  may  be  covered 
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completely :  it  will  be  ready  to  be  smoked  in 
three  weeks,  but  let  it  be  well  dried  with  a  cloth, 
and  rub  pease  meal  all  over  it  until  you  have 
got  a  coat  or  case  on  it,  and,  if  it  be  well 
smoked,  it  will  come  out  of  a  bright  yellow  cast, 
and  will  keep  any  length  of  time. 


COLLARED  BEEF. 

Take  a  piece  of  the  flank  of  a  well-fed  beast 
from  fourteen  to  sixteen  pounds'  weight,  cut  it 
square,  or  rather  oblong,  and  take  off  the  inner 
skin.  Make  a  brine  of  bay  salt  and  water  to 
float  an  egg,  and  let  the  meat  lie  covered  in  it 
for  one  week ;  then  take  it  out,  dry  it  well,  and 
rub  it  all  over  with  finely  powdered  saltpetre, 
and  let  it  remain  so  for  a  week  longer  in  the 
former  pickle,  then  wipe  it  completely  dry,  and 
mix 

White  pepper,  in  powder  -  -  1  oz. 

Nutmeg,  grated  -  -  -  li  oz. 

Mace,  beaten  fine  -  -  -  1  oz. 

Cloves,     ditto    -  -  ~  -  1  oz. 

Four  shalots,  shredded  fine. 
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Let  these  be  beaten  into  a  paste  (in  a  mortar) 
and  evenly  spread  completely  over  the  inner 
side  of  the  meat.  Roll  up  the  beef  as  closely 
as  possible,  and  tie  it  tightly  round  with  tape, 
and  hang  it  up  to  smoke  for  a  fortnight. 
After  which,  if  you  choose  to  boil  a  part, 
let  it  be  in  water,  with  one  tenth  part  of  the 
commonest  vinegar,  until  it  is  quite  tender. 


SPICED   BACON. 

Select  a  side  or  middle  of  deKcate  pork,  take 
out  all  the  bones,  and  put  it  in  a  pan  of  water 
for  twelve  hours  to  extract  the  blood,  changing 
the  water  three  times,  or  as  often  as  it  becomes 
red.     Then  put  it  into  the  following  pickle  :  — 

Water            -  -  -  -  1  gallon. 

Common  salt  -  -  -  1  lb. 

Sal  prunelle  -  -  -  ^j  lb. 

Coarse  sugar  -  -  -  1  lb. 

for  sixteen  days ;  take  it  out,  wipe  it  well,  and 

shred  sage  and  bay  leaves  (the  stalks  having 

E 
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been  carefully  taken  out)  so  small  that  they  are 
more  like  a  powder,  to  which,  when  well  mixed, 
add  white  pepper,  and  strew  these  well  over  the 
inside  part  of  the  meat ;  roll  it  very  tightly  up, 
and  tie  string  round  it  three  inches  apart,  and 
knot  the  string  at  every  round,  that  when  fillets 
are  cut  off  for  cooking,  the  remainder  of  the 
collar  may  be  confined.  Smoke  it  well  for  a 
fortnight,  and  it  will  be  a  great  rarity,  and 
excellent  in  quality. 


NEATS  TONGUES  SMOKED. 

Rub  six  tongues  well  with  sugar  for  two 
days,  then  rub  them  well  with  common  salt  and 
saltpetre  for  two  days  more,  apart  from  the 
susar.     Take  then 


Water,  and  as  much  porter 

-  1  quart. 

Saltpetre             _             _             . 

-^Ib. 

Bay  salt              ... 

-  2  lbs. 

Common  salt       _             -             - 

-  2  lbs. 

and  with  the  sugar  first  used  make  a  hot  pickle. 
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which  skim  well,  and  pour  over  the  tongues 
which  must  be  laid  in  a  deep  narrow  pan,  and 
completely  covered.  Let  them  lie  for  eight  days 
more,  and  they  will  be  fit  for  use  in  any  way. 
If  you  smoke  them,  wipe  them  well,  and  turn 
them  in  the  chimney  four  or  five  times  for 
five  days. 

RUSSIAN   POLONY 

Should  be  made  of  hard  old  Belfast  hams, 
which  are  easily  procured,  and  from  beef,  which 
is  to  be  prepared  in  the  following  manner.  Take 
a  small  round,  or  part  of  a  large  one,  of  ox 
beef  (for  the  udder  of  the  cow  cannot  be  used 
here) ;  rub  it  all  over  with  common  salt,  and 
scatter  more  under  and  over  it ;  so  let  it  lie 
four  days.  Then  wipe  it,  and  put  it  into  the 
following  pickle,  in  a  deep  pan :  — 


Water  that  has  boiled 

-  1  gallon, 

Common  salt 

-  2  lbs. 

Saltpetre 

-  2  ozs. 

Bay  salt 

-  2  lbs. 
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Let  it  He  fourteen  days  more  covered  with 
pickle.  Take  it  out  and  wipe  it  well ;  tie  string 
round  it,  and  hang  it  to  smoke  for  twenty  days 
in  a  powerful  smoke,  turning  it  often ;  and 
when  taken  from  the  chimney,  hang  it  in  a 
warm  dry  room  three  weeks  longer  to  harden. 
Take  then  an  equal  weight  of  ham  and  beef, 
and  cut  off  all  the  hard  fat,  which  put  aside. 
Cut  up  the  meat  in  small  pieces,  and  leave  no 
skinny  or  fibrous  parts  in  it.  Beat  each  separ- 
ately in  a  mortar  until  very  fine,  and  work  it 
into  a  consistence;  being  completely  mixed, 
add  finely  ground  black  pepper,  and  then  cut 
your  hard  fat  up  into  small  squares  the  size  of 
a  pea,  and  mix  these  generally  and  equally 
throughout  the  mass.  Dissolve  gum-dragon  so 
that  it  is  ver}^  thick,  and  work  it  amongst  the 
meat  until  the  paste  has  become  just  soft 
enough  to  stuff  the  skins,  which  must  be  the 
largest  you  can  get,  and  taken  from  large 
oxen.  Great  care  must  be  taken  in  filling 
them,  so  that  the  meat  may  soon  become  united 
into  a  solid  mass,  which  can  only  be  effected  by 
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force ;  the  skins  must  then  be  well  tied  up,  and 
hung  to  dry  :  they  should  be  smoked  for  a  fort- 
night, and  kept  three  months  in  a  dry  closet. 


LEG   OF    MUTTON   HAMS. 

If  this  process  be  accurately  observed,  the 
result  will  be  a  splendid  treat,  and  such  as  is 
not  to  be  purchased  at  any  price  in  the  shops. 

Select  a  short,  thick,  round  leg  of  wether 
mutton  about  fourteen  pounds'  weight.  Rub  it 
thoroughly  for  twenty  minutes  or  half  an  hour 
with  coarse  sugar,  and  let  it  lie  twelve  hours, 
turning  it  three  times.  Then  plunge  it  into 
the  following  pickle,  with  what  sugar  you  have 
on  the  dish :  — 

Bay  salt  -  -  -  -  i  lb. 

Common  salt  -  -  -  -  1  lb. 

Saltpetre  -  -  -  -  1  oz. 

Juniper  berries  -  -  -  2  oz. 

Thyme  -  -  -  -  1  handful. 

Bay  leaves  -  -  -  -  1  ditto. 

Soft  water  -  -  -  -  2  quarts. 

E  3 
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These  must  be  simmered  together  one  hour, 
and  used  when  lukewarm.  Let  it  remain  in 
this  pickle  three  weeks ;  take  it  out,  but  do  not 
wipe  it.  It  may  then  be  smoked,  but  insist  on 
its  being  turned  frequently,  sometimes  shank 
upwards,  and  vice  versa,  for  a  fortnight,  in  a 
strong  regular  fume.  When  cold,  put  it  into  a 
calico  bag,  and  hang  it  up  in  the  kitchen  until 
you  want  to  dress  it.  Then  bury  it  in  the  bag 
in  a  dry  garden  soil  for  twenty  hours  or  so  ; 
and  take  care,  when  it  is  boiled,  to  put  plenty 
of  bay  leaves,  thyme,  and  marjoram  into  the 
pot  along  with  it. 

SMOKED   GEESE. 

When  geese  are  cheapest,  which  is  gene- 
rally after  Christmas,  take  as  many  as  you 
please,  only  seeing  that  they  are  fresh,  and  not 
in  the  least  damp  or  muggy.  They  must  then  be 
cleanly  drawn  and  picked  from  pen  feathers,  and 
wiped  well  out  with  a  cloth  dipped  in  strong 
salt  and  water;  after  which  they  must  be 
immersed  in  the  following : — 
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For 

six  Geese. 

Coarse  sugar     - 

- 

-  2  lbs. 

Bay  salt 

- 

-1  lb. 

Saltpetre 

- 

-  3  oz. 

Sage,  finely  beaten 

- 

-  1  handful. 

Thi'ee  slialots,  ditto. 

Bay  leaves,  ditto 

- 

-  2  handfuls. 

These  ingredients  must  be  boiled  altogether 
ten  minutes,  and  afterwards  simmered  half  an 
hour;  when  cold,  pour  them  over  the  geese, 
which  must  be  turned  often,  and,  if  possible, 
kept  covered  with  the  pickle.  Let  them  remain 
forty-eight  hours.  Then  take  them  out  and  let 
them  drip  (do  not  wipe  them),  and  rub  cayenne 
pepper  plentifully  inside  each  until  it  adheres. 
Smoke  them  three  days  and  nights  in  a  cool 
smoke,  and  hang  each  up  in  a  calico  bag  in 
your  kitchen,  and  when  wanted  for  table  dissect 
them,  and  broil  them  over  a  clear  fire. 

COLLARED  BREAST  OF  VEAL. 

Take  a  large  breast  of  fat  veal,  and  cut  the 
edges  square,  take  out  the  bones  neatly,  and  let 
E  4 
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it  lie  in  salt  and  water  six  hours ;  dry  it,  and 
then  make  a  paste  of 

Brown  sugar     -  -  -  -  1  lb. 

Mace,  beaten     -  -  -  -  1  oz. 

Cloves,  ditto      -  -  -  -  1  oz. 

Sweet  marjoram  -  -  -  1  handful. 

Parsley  -  -  -  -  1  ditto. 

Six  anchovies. 

Strew  it  all  over  the  veal,  and  roll  it  np  into 
a  collar ;  sew  it  up  tightly  in  a  cloth,  and  let  it 
lie  twenty-four  hours ;  let  it  be  simmered  (not 
boiled)  for  half  an  hour,  and  then  hang  it  up 
to  dry  for  a  day  and  night.  Smoke  it  four  or 
five  days  and  nights,  and  keep  it  in  a  dry  room. 

PICKLED   PORK. 

Cut  your  pork  into  pieces  convenient  for 
placing  in  your  pickling  tub,  and,  where  it  can 
be  done,  take  out  the  bone,  being  careful  that 
your  vessel  be  perfectly  sweet  and  sound  ;  for 
otherwise  it  will  not  answer  the  purpose.  Rub 
every  piece  well  with  saltpetre,  then  take  one 
part    of  bay   salt    and   two  parts  of  common 
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salt,  and  after  rubbing  each  piece  thoroughly, 
place  them  down,  and  cover  them  completely 
with  common  salt.  The  closer  the  meat  is 
stowed  the  better,  and  keep  the  sides  of  the 
tub  well  filled  up  with  salt.  Meat  thus  cured 
will  keep  any  length  of  time,  without  losing  its 
excellence. 

POTTED  NEATS'  TONGUES. 

This  is  a  peculiar  but  excellent  mode  of  pre- 
paring tongues,  and  well  deserves  a  trial. 

Pickle  the  tongues  as  you  would  for  boiling 
or  smoking  (see  page  47.).  Boil  them  until 
they  are  tender,  and,  when  cool  enough,  peel 
them  nicely,  and  pare  off  the  root  considerably, 
then  take, 


For  Six  Tongues, 

Mace,  beaten  finely       -  -  -  ^  oz. 

Cloves,  ditto     -  -  -  -  1  oz. 

WHite  pepper  -  .  -  -  1  oz. 

Rub  these  well  into  the  tongues,  and  lay  them 
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in  an  earthen  pot  to  bake,  with  plenty  of 
sweet  lard  or  butter  to  cover  them ;  put  over 
them  a  crust  of  brown  flour,  and  commit  them 
to  a  slow  oven.  When  done,  pour  off  the 
gravy,  which  may  be  eaten  with  them;  but 
the  butter  may  be  saved,  and  will  serve  for  the 
same  purpose  again. 


POTTED    BEEP    AS   VENISON. 

Choose  a  piece  of  lean  beef  from  the  buttock, 
or  other  part  that  has  no  bone  in  it ;  rub  it  all 
over  with  saltpetre,  and  let  it  lie  twelve  hours, 
then  salt  it  thoroughly  with  bay  salt  and  com- 
mon salt  in  equal  parts,  well  blended.  Place 
it  in  a  pot  that  will  only  just  contain  it; 
let  it  be  completely  covered  with  water,  and 
remain  thus  four  days ;  then  wipe  it  well  with 
a  cloth,  and  rub  it  with  pepper  beaten  to  a 
powder ;  lay  it  into  a  pot  without  any  liquor ; 
put  over  it  a  crust  of  brown  flour,  and  let 
it  bake  Like  large  loaves  six  or  seven  hours ; 
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then  take  it  out,  and  when  it  is  cool  enough 
pick  out  all  the  strings  and  skins,  and  beat  it 
in  a  stone  mortar  finely.  The  seasoning  must 
be  mace,  cloves,  and  nutmeg,  reduced  to  a  fine 
powder ;  and  add  a  little  melted  butter  in  which 
flour  has  been  absorbed;  put  it  down  in  pots 
as  closely  as  you  can,  and  pour  clarified  butter 
over  it. 


TO   PICKLE   LOBSTERS. 

Let  the  fish  be  quite  freshly  boiled,  split 
them,  and  take  out  the  flesh  of  the  tails  and 
claws  as  entire  as  it  can  be ;  sprinkle  over  it  a 
good  seasoning  of  cayenne,  pounded  mace,  and 
nutmeg,  and  press  it  on  to  them  with  the  back 
of  a  spoon,  pack  the  whole  closely  in  jars 
or  deep  potting  pans,  and  fill  them  up  with  the 
best  vinegar,  to  each  pint  of  which  it  will  be 
an  improvement  to  add  a  couple  of  spoonsful 
of  Chili  vinegar,  or  twice  as  much  of  fine 
cucumber  vinegar,  made  without  any  mixture 
of  onion.     Cover  the  surface  nearly  half  an 
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inch  deep  with  salad  oil,  and  tie  a  thick 
paper  over  the  jars.  Another  method  of  pick- 
ling lobsters  is  to  boil  the  vinegar  with  a  little 
salt,  and  plenty  of  white  pepper-corns,  ginger, 
mace,  and  some  nntmeg  sliced,  for  five  minutes, 
and  to  let  it  become  cold ;  then  to  lay  in  the 
fish,  and  heat  it  through  very  gently,  without 
allowing  it  to  boil,  which  would  render  it  hard ; 
it  is  then  laid  into  the  jars,  and  the  pickle, 
when  nearly  cold,  is  poured  upon  it.  This  is  a 
convenient  mode  of  keeping  lobsters,  or  the 
remains  of  them  when  the  weather  is  warm, 
or  when  they  are  not  wanted  for  immediate 
eatino;. 


HERRINGS    PICKLED    OR   COLLARED. 

Scrape  ofi"  all  the  scales,  cut  oiF  the  fins, 
and  cleanse  the  insides  of  the  fish  thoroughly ; 
take  out  the  bones  of  the  back,  and  scrape  the 
little  bones  from  the  sides  ;  then  put  the  her- 
rings into  plenty  of  cold  water,  and  wash  them 
well.     Drain,  and  wipe  them  dry.     Mix  some 


kipper'd  salmon.  61 

pounded  mace,  grated  nutmeg,  fine  salt,  and 
cayenne  pepper,  with  some  good  butter ;  spread 
a  portion  over  the  inside  of  each  of  the  her- 
rings ;  roll  them  up  tightly  ;  bind  them  with 
tape  or  twine  ;  put  them  into  a  jar ;  cover 
them  with  equal  parts  of  vinegar  and  water ; 
tie  thick  paper  over,  and  bake  them  two  hours 
in  a  cool  oven. 

PICKLED    MUSCLES. 

Boil  the  muscles  as  for  eating,  open  thenx, 
free  them  from  the  weeds,  put  them  into  a 
stone  jar,  and  pour  boiling  on  them  their  own 
liquor,  mixed  with  an  equal  portion  of  highly 
spiced  vinegar.  They  will  remain  good  a  long 
time  if  closely  covered  from  the  air. 

kipper'd  salmon. 

Procure  a  perfectly  fresh  salmon  of  ten 
pounds  weight  or  thereabouts,  wipe  it  very 
clean,  split  it  open  at  the  back,  beginning  at 
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the  head,  down  to  the  tail ;  take  out  the  gills 
neatly,  remove  the  entrails,  and  take  care  you 
do  not  break  the  gall ;  then  with  a  dry  cloth 
clear  it  from  blood,  and  immerse  it  in  a  pickle 
composed  of  bay  and  common  salt  in  equal 
proportions,  and  cold  spring  water,  strong 
enough  to  float  an  egg  AVhen  it  has  laid  thus 
twelve  hours,  hang  it  up  to  drip  for  six  hours, 
then  wipe  it  dry  on  the  scaly  side,  particularly 
at  the  roots  of  the  fins  and  tail,  and  laying  it 
in  a  tray  or  earthen  pan,  rub  the  red  side 
equally  all  over  with  the  following  well-blended 
mixture  : 

Coarse  siigar    -  -  -  -  li  lb. 

Bay  salt  -  -  -  -  i  lb. 

White  pepper  -  -  -  1  oz. 

Mace,  finely  beaten  -  -  -  i  oz. 

N^utmeg  -  -  -  -  1  oz. 

As  soon  as  the  sugar  is  dissolved,  tura  the  fish 
over,  and  rub  the  outside  for  half  an  hour  with 
the  liquor ;  repeat  this  daily  until  the  close  of 
the  fourth  day,  when  you  may  take  it  up,  wipe 
it,  and  hang  it  to  dry  in  a  current  of  air  twenty- 
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four  hours.  This  done,  smoke  it  three  days  and 
nights  in  a  constant  fume  from  oak  and  beech, 
or  birch  sawdust,  with  plenty  of  dried  fern 
well  smothered  with  the  dust  to  prevent  its 
blazing.  Take  it  out  of  your  chimney,  and 
hang  it  in  a  dry,  airy  place  to  get  cold.  After 
twenty -four  liours  have  elapsed,  you  may  broil 
slices,  and  will  find  it  excellent. 

RED  SALMON 
(as  in  gloucestershike,  south  wai.es,  etc.). 
Take  a  fine  large  fresh  salmon  of  twenty 
pounds  weight,  wipe  it  well,  cut  it  open  at  the 
belly  from  the  gills  down  to  three  inches  below 
the  vent,  and  taking  away  all  the  inside,  wipe  out 
the  fish  perfectly  dry.  Lay  it  belly  upwards, 
and  rub  the  inside  all  along  the  back-bone 
with 


Saltpetre,  in  powder 

- 

-  ^  oz. 

Sal  prunelle 

- 

-  .^,  oz. 

Bay  salt 

- 

-  1  oz. 

In  four  hours  afterwards  lay  the  fish  in  a  large 
pan,  and  cover  it  with  common  salt ;  let  it  lie 
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twenty-four  hours,  then  turn  it  over  and  let  it 
remain  as  much  longer  ;  take  it  out  of  the  salt, 
wipe  the  outside  well,  and  lay  inside 

Coarse  sugar       -  -  -  -  1  lb. 

Treacle  -  -  -  -  -   1  lb. 

Bay  leaves,  shredded  fine  -  -    1  oz. 

Tie  it  round  with  pack-thread,  and  turn  it  two 
or  three  times  every  day,  letting  it  lie  upon  a 
dish  for  six  days.  Wash  it  well  in  salt  and 
water  inside  and  outside,  and  hang  it  up  by  the 
tail  to  drain  twelve  hours  ;  wipe  it  then  perfectly 
dry,  and  smoke  it  with  oak-dust  and  dry 
cow-dung  at  least  a  week ;  fill  the  inside  with 
clean  oat-straw,  and  keep  it  in  an  airy,  dry 
room ;  you  may  cut  it  as  wanted,  like  hung 
beef,  &c.,  and  need  not  fear  its  keeping  good 
for  twelve  months. 

WESTPHALIA   BACON. 

Take  a  middle  of  prime  pork  (a  side  with 
the  hand  and  ham  cut  out),  with  the  ribs  in, 
lay  it  in  a  salting  trough  with  common  salt  for 
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twelve  or  fourteen  hours,  take  it  out,  wipe  it 
dry ;  wash  out  the  trough,  and  lay  the  meat 
again  in  it.     Boil  the  following  ten  minutes  :  -^ 


River  water 

-  1  gallon. 

Bay  salt,  pounded     - 

-  2  lbs. 

Common  salt 

-  2  lbs. 

Saltpetre     -            -            - 

-  2  ozs. 

Coarse  sugar 

-  2  lbs. 

Bay  leaves,  chopped  small    - 

-  1  handful. 

Skim  it  well,  and  when  cold,  pour  it  over  the 
pork ;  rub  it  in  well  twice  a  day,  turning  it 
often  for  fourteen  days.  Take  it  out  of  pickle, 
wipe  it  dry  with  cloths,  and  hang  it  up  twenty- 
four  hours  in  the  air,  after  which  you  may 
smoke  it  three  weeks  at  least. 


BEEF    HAMS. 

Take  the  leg  of  a  prime  young  Welsh  heifer, 
or  of  an  ox,  rub  it  well  with  common  salt,  and 
let  it  lie  a  day  and  a  night  to  extract  the  blood  ; 
then  wipe  it  dry,  and  put  it  under  a  press  to 
flatten  it,  and  cut  it  in  the  shape  of  a  common 
F 
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ham.  For  every  twelve  pounds  of  beef, 
allow 

Coarse  sugar  -  -  -  -  1  lb. 

Common  salt  -  -  -  -  1  lb. 

Bay  salt  -  -  -  -  1  lb. 

Saltpetre  -  -  -  -  1  oz. 

Rub  this  mixture  in  well,  in  all  parts,  for  a 
month,  turning  the  meat  every  day,  at  least. 
Take  it  then  out  of  pickle,  rub  it  dry,  and  give 
it  a  good  coat  of  coarse  oatmeal  and  bran  mixed, 
which  will  adhere  by  friction  with  the  hand. 
Smoke  it  as  you  would  hams,  hung  beef,  &c., 
not  less  than  a  month. 

WESTMORELAND   HAMS. 

Procure  a  leg  of  well-fed  pork,  about  twenty 
pounds  weight;  rub  it  all  over  with  three 
ounces  of  saltpetre,  and  let  it  lie  fourteen  hours. 
Then  take 


Stale  porter  or  beer 
Common  salt 

-  2  quarts. 

-  2  lbs. 

Coarse  sugar 

Bay  salt,  pounded    - 

-  2  lbs. 

-  1  lb. 
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Boil  and  skim  it  well,  and  pour  it  hot  over  the 
meat.  In  this  pickle  it  must  remain  one  month, 
being  well  rubbed  and  turned  at  least  every 
other  day.  Then  take  it  out,  rub  it  dry,  and 
roll  it  half  an  hour  in  malt  dust,  or,  in  case  you 
cannot  get  it,  in  oatmeal ;  when  it  has  well  ad- 
hered, smoke  the  ham  three  weeks,  and  directly 
it  is  taken  from  the  chimney  put  on  another 
coat  of  quick-lime,  made  into  a  paste  with  hot 
water ;  let  it  remain  a  week,  and  subsequently 
hang  it  in  a  dry,  but  not  warm,  room. 

BRITISH   AMERICAN   HAMS. 
(a    recipe   from   QUEBEC.) 

Take  a  leg  of  pork  of  sixteen  to  eighteen 
pounds  weight,  rub  one  ounce  of  sal  prunelle 
well  into  it  in  all  parts,  and  let  it  lie  twenty- 
four  hours.  Then  prepare  the  following  pickle: — 

Bay  salt      -  -  -  -  12  oz. 

Common  salt  -  -  -  10  oz. 

Treacle        -  -  -  -  2  lbs. 

Saltpetre     -  -  -  -  1^  oz. 

Sage,  chopped  small  -  -  1  handful. 

Garlic,  ditto  -  -  -  3  heads. 

Vinegar        -  -  -  -  2  quarts. 
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When  it  has  boiled  and  been  well  skimmed, 
pour  it  while  hot  over  the  meat,  and  rub  in 
well  every  day  for  ten  days;  then  let  it  lie, 
turning  it  frequently,  ten  days  longer.  Take 
it  out  of  the  pickle,  dry  it  well,  and  hang  it  to 
smoke  three  weeks. 

HUNG   BEEF. 

Bury  a  piece  of  fine  fat  beef  in  the  snow  for 
a  fortnight,  or  hang  it  up  to  get  tender  as  long 
as  you  think  fit ;  wash  it  well  in  strong  salt  and 
water,  and  dry  it  well  with  cloths.  For  about 
fifteen  pounds  of  beef  make  a  pickle  of 

Bay  salt        -  -  -  -  2  lbs. 

Coarse  sugar  -  -  -  1  lb. 

Common  salt  -  -  -  2  lbs. 

Saltpetre      -  -  -  -  4  oz. 

Kiver  water  -  -  -  3  quarts. 

Let  it  boil  and  be  well  skimmed.  Take  one 
pint  of  common  vinegar,  and  rub  it  all  into  the 
meat,  and  pour  the  pickle  while  warm  over  all, 
and  let  it  remain  perfectly  immersed  fourteen 
days.     Take  it   up   and  dry  it  well.     If  you 
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prefer  it  without  being  smoked,  let  it  hang  near 
the  kitchen  chimney  for  a  week,  and  then  put 
it  in  a  paper  bag,  and  keep  it  in  a  dry  and  airy 
room.  Otherwise,  smoke  it  three  weeks  with 
oak  sawdust,  and  it  will  improve  by  keeping. 


CALF  S   HEAD   BRAWN. 

(from    miss  acton's    "  MODERN    COOKERY.") 

A  fine  large  calf's  head  with  the  skin  on  is 
best  adapted  to  this  purpose.  Take  out  the 
brains,  and  bone  it  entirely,  or  let  the  butcher 
do  this.  Rub  a  little  fine  salt  over  it,  and  let 
it  drain  for  ten  or  twelve  hours.  Next  wipe  it 
dry,  and  rub  each  half  well  in  every  part  with 
three  quarters  of  an  ounce  of  saltpetre  (or  with 
an  ounce,  should  the  head  be  very  large), 
mixed  with  an  ounce  and  a  half  of  brown  sugar, 
four  ounces  of  common  salt,  and  three  of  bay 
salt,  all  reduced  to  a  fine  powder.  Turn  the 
head  in  this  pickle  for  four  or  five  days,  rubbing 
it  a  little  each  time ;  then  pour  over  it  four 
Dunces  of  treacle  (eight  ounces  for  the  whol^ 
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head),  and  continue  to  turn  it  every  day,  and 
baste  it  with  the  brine  very  frequently,  for  a 
month ;  then  hang  it  for  a  night  to  drain,  fold 
each  part  separately  in  brown  paper,  and  send 
it  to  be  smoked  from  three  to  four  weeks. 
When  wanted  for  table,  wash  and  scrape  one 
half  of  it  very  clean,  but  do  not  soak  it ;  lay  it 
with  the  rind  downwards  into  a  saucepan  or  stew- 
pan,  which  will  hold  it  easily,  and  cover  it  well 
with  cold  water,  as  it  will  swell  considerably  in 
the  cooking.  Let  it  heat  rather  slowly  ;  skim 
it  thoroughly  when  it  first  begins  to  simmer, 
and  boil  it  as  gently  as  possible  from  an  hour 
and  three-quarters  to  a  couple  of  hours,  or 
more  should  it  not  then  be  perfectly  tender 
quite  through ;  for,  unless  sufficiently  boiled, 
the  skin,  which  greatly  resembles  brawn,  will 
be  unpleasantly  tough  when  cold.  When  the 
fleshy  side  of  the  head  is  done,  which  will  be 
twenty  minutes  or  half  an  hour  sooner  than  the 
outside,  pour  the  water  from  it,  leaving  so 
much  only  in  the  saucepan  as  will  just  cover 
the  gelatinous  part,  and  simmer  it  till  this  is 
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thoroughly  tender.  The  head  thus  cured  is 
very  highly  flavoured,  and  most  excellent  eat- 
ing. The  receipt  for  it  is  altogether  new.  It 
will  be  seen  that  the  foregoing  proportion  of 
ingredients  (with  the  exception  of  the  treacle), 
is  for  one  half  of  the  head  only,  and  must  be 
doubled  for  a  whole  one. 


BOHEMIAN  BRAWN  SMOKED. 

Take  the  head,  ears,  and  feet  of  a  porker  of 
eight  or  ten  stone  weight ;  boil  them  in  strong 
salt  and  water  tUl  quite  tender,  take  out  every 
bone,  cut  them  in  small  pieces,  and  blend  with 
the  mass 


White  pepper  -            -            - 

-  1^  oz. 

Mace,  beaten  fine 

-  1  oz. 

Bay  salt            -             -             - 

-  4  oz. 

Three  large  shalots,  shredded. 

Then  take  a  piece  of  the  belly  of  pork,  about 
eight  pounds  weight,  cut  in  a  square  or  an 
oblong  form ;  lay  it  in  plenty  of  common  salt 
for  twelve  hours,  after  which,  wipe  it  dry,  and 
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spread  upon  it  the  minced  meat.  Roll  it  up  as 
tight  as  you  can,  binding  it  with  tape,  and  sew 
a  coarse  cloth  round  it,  and  over  the  ends. 
Lay  it  in  a  pan  of  cold  water,  and  let  it  simmer 
by  the  fire  three  hours,  at  least ;  then  take  it 
out  and  let  it  become  cold,  and  the  next  day 
take  ofi"  the  cloth,  tie  coarse  paper  round  it, 
and  let  it  hang  to  smoke  fourteen  days. 

A   WARWICKSHIRE   HAM. 

The  finest  flavoured  and  mellowest  ham  I 
ever  partook  of  was  cured  in  Warwickshire, 
from  the  following  receipt.  It  weighed  twenty- 
seven  pounds,  and  was  cut  from  a  hog  that  had 
been  singed  instead  of  scalded. 

Rub  the  leg  of  pork  with  two  ounces  of  salt- 
petre finely  beaten  in  all  parts,  particularly 
about  the  hip-joint,  and  let  it  lie  twenty-four 
hours.     Then  take 


Rain  or  river  water  - 

- 

-  1  gallon. 

Pale  dried  malt 

- 

-  1  peck. 

Sugar  or  treacle 

- 

-  lib. 

Bay  salt,  broken 

- 

-  lilb. 
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Common  salt  -  -  -  2^  lbs. 

Shalots  or  onions  in  slices     -  -  3  oz. 

Boil  all  these  together  ten  minutes,  and  skim 
the  pickle  well  until  no  more  scum  appears ; 
pour  it  hot  over  the  meat,  and  let  the  grains 
remain,  covering  it  until  they  begin  to  be 
sticky,  when  they  may  be  drained  in  a  hair 
sieve  and  dismissed.  Keep  the  ham  well  co- 
vered with  the  pickle,  and  turned  and  rubbed 
every  day  for  three  weeks,  when  it  may  be 
taken  out,  dried  with  cloths,  and  smoked  three 
weeks  or  a  month.  Put  it  in  a  box  with  malt 
dust  all  around  it,  and  cover  it  from  the  air 
with  sand  that  has  been  dried  in  an  oven  for 
a  week. 

LARDED  FLANK  OF  BEEF  SMOKED. 

Take  about  a  dozen  pounds  weight  of  the 
thick  flank  of  beef,  bone  it  neatly,  take  off  the 
skin,  and  rub  it  all  over  on  both  sides  with 


Bay  salt,  finely  beaten    - 

- 

-  2  oz. 

Sal  prunelle 

- 

-  2  oz. 

Saltpetre 

- 

-  2  oz. 
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Coarse  sugar       -  -  -  -  12  oz. 

Common  salt       -  -  -  -     1  lb. 

Let  the  meat  lie  eight  days  in  this  mixture,  and 
turn  it  every  day ;  then  wipe  it  very  clean,  and 
cut  thin  slices  of  sweet  fat  bacon,  from  which 
the  rind  has  been  separated.  Strew  the  follow- 
ing mixture  all  over  one  side  of  the  beef :  — 

Cloves,  beaten  to  a  powder      -  -  :t  oz. 

Mace,  ditto     -  -  -  -  ^  oz. 

Nutmeg,  ditto  -  -  -  -^^  oz. 

Parsley,  boUed  and  chopped  fine  -  1  handful. 

Sweet  herbs,  ditto       -  -  -  1  handful. 

Then  lay  the  slices  of  bacon  on  the  spices,  and 
roll  up  the  meat  as  tightly  as  possible,  bind  it 
with  broad  tape,  and  smoke  it  a  fortnight.  Boil 
it  till  tender,  adding  half  a  pint  of  vinegar  to 
the  water ;  when  cold,  cut  it  across.  It  will  be 
curiously  marbled,  and  of  delicious  flavour. 

calf's  head  smoked. 

Procure  a  fine  large  head  with  the  scalp 
on,  lay  it  open  completely  at  the  front,  and 
take  out  all  the  bones,  the  brain,  and  palate. 
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Wash  it  well  in  salt  and  water,  then  split  the 
tongue,  and  put  the  whole  in  a  strong  pickle  of 
salt  and  water  six  hours.  Take  it  out  and  dry 
it  well,  then  steep  it  in  hot  water  twenty  mi- 
nutes ;  dry  it  again,  and  rub  the  following  well 
all  over  the  inside,  at  the  same  time  filling  the 
cavities :  — 

Sweet  ham  or  bacon,  well  pounded  -  2  lbs. 

"White  pepper  -  -  -  1  oz. 

Mace,  finely  beaten     -  -  -  i  oz. 

Bay  salt,  ditto  -  -  -  1  oz. 

Beef  suet,  chopped  fine  -  -  4  oz. 

Parsley,  boiled  and  chopped  fine  -  1  handful. 

Wrap  the  head  tightly  up  in  a  cloth,  and  bind 
it  with  tape  ;  set  it  in  a  pan  of  salt  and  water 
on  the  fire,  and  let  it  boil  gently  two  hours ; 
then  take  it  out  and  lay  it  on  a  sieve  to  drain, 
and  afterwards  hang  it  up  in  your  chimney, 
and  smoke  it  a  week,  having  taken  off  the  cloth 
and  substituted  strong  paper.  It  must  be  boiled 
when  wanted  until  it  is  quite  tender,  and  per- 
mitted to  get  cold,  and  should  then  be  cut  across 
in  slices.  It  wiU  not  fail  to  realise  the  anticipa- 
tions of  the  most  fastidious. 
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COLLARED   BREAST    OF   MUTTON. 

Take  a  fine  large  well-fed  breast  of  mutton, 
remove  the  skin  and  all  the  bones,  wash  it 
well  in  salt  and  water,  wipe  it  dry  and  strew 
the  following  mixture  plentifully  over  it :  — 


Mace,  beaten  fine 

- 

-  h  oz. 

White  pepper     - 

- 

-  ^  oz. 

Nutmeg,  beaten  fine 

- 

-   1  oz. 

Bay  salt,  ditto    - 

- 

-  3  oz. 

Roll  it  up,  with  a  tape  tied  tightly  round  it, 
and  set  it  on  the  fire  in  cold  water  with  some 
salt  in  it,  and  plenty  of  bay  leaves,  and  let  it 
simmer  twenty  minutes.  Then  take  it  out, 
hang  it  to  drip,  and,  when  quite  cold  and  solid, 
smoke  it  ten  days.  Slices  of  this  collar,  when 
broiled,  will  be  most  excellent  with  the  ad- 
dition of  a  little  cayenne  and  catsup. 

SIDE   OF   A   BUCK   COLLARED   AND   SMOKED. 

Hang  a  side  of  male  venison  in  a  current  of 
air  as  long  as  the  weather  will  permit,  wipe  it 
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well  with  a  cloth,  take  out  all  the  bones  and 
sinews,  and  remove  the  outer  skin.  Rub  a 
pint  of  vinegar  well  into  it  in  all  parts,  and 
cut  it  into  three  or  four  pieces  for  collars. 
Then  from  slices  of  sweet  fat  bacon  with  the 
rind  off,  cut  slips  half  an  inch  in  breadth,  and 
insert  them  neatly  in  the  venison  about  three 
inches  apart.  Then  rub  the  following  mixture 
equally  over  the  surface  of  all  the  collars  :  — 

"White  pepper     -  -  -  -  4  oz. 

Cloves,  beaten  fine  -  -  -  li  oz. 

Mace,  ditto         -  -  -  -  2  oz. 

Bay  salt,  ditto    -  -  -  -  1  lb. 

Common  salt,  ditto  -  -  -  1  lb. 

Coarse  sugar,  ditto  -  -  -  1  lb. 

Roll  up  the  collars  tightly,   and  put  them  into 

a  deep  jar  with  plenty  of  bay  leaves  and  any 

seasoning  you  may  have  remaining,   and  cover 

them  with  clarified  butter.    Let  them  be  baked 

in   a    slow  oven  till  tender,  and,  when   cold, 

pour  melted  mutton  suet  over  them  to  exclude 

the  air,  and  tie  close  down  with  bladder  and 

leather.     When  wanted  for  use,  set  the  jar  in 

a  saucepan  of  boiling  water  ten  minutes,  you 
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can  then  take  out  a  collar  whole  and  make  up 
the  others  safe  again.  Either  hot  or  cold,  this 
will  be  highly  esteemed,  and  but  few  persons 
are  aware  how  delicious  this  generally  styled 
common  part  of  venison  may  be  made. 

If  you  intend  to  smoke  a  collar  or  two,  do 
not  bake  them,  but  put  them  into  a  chimney 
and  let  them  remain  ten  days  amidst  a  constant 
fume  of  beech  wood  and  dried  fern,  and  put 
them  into  paper  bags  and  hang  up  in  a  dry 
room. 

A   MARBLED   GOOSE. 

Take  a  fine  mellow  ox-tongue  out  of  pickle, 
cut  off  the  root  and  homy  part  at  the  tip, 
wipe  it  dry  and  boil  it  till  it  is  quite  tender, 
then  peel  it  nicely,  cut  a  deep  slit  in  it  the 
whole  length,  and  lay  a  fair  proportion  of  the 
following  mixture  within  it :  — 

Mace,  finely  beaten         -  -  -  i  oz. 

Nutmeg,  ditto    -  -  -  -  4  oz. 

Cloves,  ditto        -  -  -  -  ^  oz. 

Two  table  spoonfiils  salt. 
Twelve  Spanish  olives,  well  pounded  without  stones. 
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Then  take  a  barn-door  fowl  and  a  fine  large 
goose ;  take  from  them  all  the  bones.  Lay  the 
tongue  inside  the  fowl  —  rub  the  latter  outside 
with  seasoning,  and,  having  ready  some  slices  of 
ham  divested  of  the  rind,  wrap  them  tightly 
round  the  fowl  —  put  these,  again,  inside  the 
goose  with  the  remainder  of  the  seasoning, 
and  sew  it  up,  then  make  all  very  secure  and 
in  natural  shape  with  a  piece  of  new  linen  and 
tape,  and  put  it  into  an  earthern  pan  that  will 
just  contain  it  with  plenty  of  clarified  butter, 
and  bake  it  two  hours  and  a  half  in  a  slow 
oven;  then  take  it  out,  and  when  cold,  take 
out  the  goose,  and  set  it  in  a  sieve  to  drain ; 
take  off  the  butter  and  hard  fat,  which  put 
again  by  the  fire  to  melt,  adding,  if  requisite, 
more  clarified  butter.  Wash  and  wipe  out  the 
jar  or  pan,  put  the  bird  again  into  it,  and  take 
care  that  it  is  well  covered  with  the  warm 
butter  ;  then  tie  the  jar  down  with  bladder  and 
leather.  When  wanted  for  table,  it  must  be 
treated  as  the  venison,  to  extricate  it  from 
the    butter,    and    sent    to    table   cold   when 
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it  has  been  taken  out  of  the  cloth.  This  re- 
ceipt needs  only  to  be  published  to  be  prac- 
tised. 

A   YOUNG   PIG   COLLARED. 

Take  a  nice,  short,  plump  pig  about  ten 
weeks  old,  that  has  been  well  cleaned  and 
drest ;  cut  off  the  neck  close  to  the  shoulder, 
split  it  down  the  back,  and  take  out  all  the 
bones.  Lay  it  in  cold  water  twelve  hours, 
changing  the  water  as  often  as  it  becomes  red  ; 
take  it  out,  wipe  it  dry,  and  strew  the  following 
mixture  well  over  the  insides  of  both  collars  :  — 

Table  salt         -  -  -  -  12  oz. 

White  pepper   -  -  -  -  1  oz. 

Mace,  beaten  fine  -  -  -  1  oz. 

Cloves,  ditto     -  -  -  -  1  oz. 

Nutmeg,  ditto  -  -  -  -  1  oz. 

Roll  them  up  as  tightly  as  possible  in  linen, 
and  tying  tape  closely  round,  boil  them  until 
tender  in  the  following  liquor  :  — 


Wbite  wine  vinegar    - 

- 

-  3  pints. 

Ginger,  sliced 

- 

-  2  oz. 

Sage,  chopped 

- 

-   1  handful. 

Bay  leaves,  ditto 

- 

-  1  ditto. 
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adding  water  only  sufficient  to  cover  them. 
Then  take  them  up,  and  when  nearly  cold 
tighten  the  fillets  as  much  as  possible,  and 
lay  them  singly  in  deep  jars.  Pour  the  liquor 
they  were  boiled  in  over  them,  adding  vinegar 
if  needful,  and  tie  them  closely  down  with 
bladder. 

BOLOGNA   SAUSAGES. 

Take  a  pound  of  lean  beef,  the  same  weight 
of  ham,  of  pork,  and  of  bacon  fat.  Cut  them 
into  small  pieces,  and  beat  them  together  in  a 
mortar  until  of  a  fine  paste.     Add  to  this 

Mace,  beaten  fine  -  -  -  a  oz. 

White  pepper     -  -  -  -  1  oz. 

Bay  salt,  beaten  fine       -  -  -  2  oz. 

Two  fine  heads  of  garlic,  shredded  very  fine. 
Six  bay  leaves,  ditto. 

Blend  these  well  with  the  meat,  and  fill  large 
skins,  pressing  it  down  very  closely,  and  tying 
them  tight ;  with  a  pin  prick  the  skins  a  little 
to  prevent  their  bursting,  and  let  them  boil 
gently  three  hours.  Set  them  on  a  cloth  to 
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cool,  turning  them  half  round  two  or  three 
times,  lest  the  internal  moisture  settle  too  much 
and  partially.  When  cold  hang  them  up  in  a 
chimney,  and  smoke  them  a  week  with  oak 
dust.     Keep  them  in  a  dry  room. 

COLLARED    HAEE. 

Hang  up  a  fine  hare  until  it  begins  to  turn, 
then  case  it,  take  off  the  head  and  neck,  empty 
the  inside  with  care,  wipe  it  clean  and  dry, 
and  take  out  all  the  bones.  Shape  it  neatly 
for  a  collar ;  then  lard  it  with  strips  of  sweet 
fat  bacon,  and  rub  it  well  on  both  sides  with 
the  following  paste :  — 


Stale  white  bread, 

grated  fine     - 

-  1  1) 

Mace,  beaten  fine 

- 

-  ^  oz. 

Cloves,  ditto 

- 

-  -h  oz. 

White  pepper     - 

- 

-  1  oz. 

Table  salt 

- 

-  2  oz. 

Yolks  of  four  eggs 

;,  well  beaten  up. 

Sweet  herbs,  chopped  fine 

-  1  handful. 

Lay  the  remainder  on  the  inner  surface  and 
roll  up  the  collar  tightly,  bind  it  Avell,  and  put 
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it  with  butter  into  a  deep  jar  that  will  just 
hold  it.  Take  care  that  it  is  covered  with 
butter,  and  bake  it  till  tender  in  a  slow  oven. 
Then  take  it  out  of  the  oven,  let  it  become 
cold,  and  if  requisite  add  butter  to  cover  it, 
and  tie  it  over  with  bladder. 

SALMON   COLLAEED. 

Take  a  fresh  salmon  of  about  eight  pounds 
weight,  wipe  and  scale  it  well ;  cut  olF  the 
head  and  tail,  and  all  the  fins ;  then  split  it 
open  at  the  back,  take  out  the  inside  and  all 
the  bones,  scatter  fine  salt  over  it,  and  let  it 
lie  twelve  hours.  Then  wash  it  well,  dry  it 
between  two  cloths,  and  lay  equally  over  the 
inner  surface  the  following :  — 

Twenty  oysters,  well  scalded  and  beaten  to  a  paste. 

Yolks  of  six  eggs,  boiled  bard. 

Four  ancbovies,  well  pounded. 

Mace  ditto  -  -  ^  oz. 

Wbite  pepper  ditto  -  -  1  oz. 

Stale  wbite  bread,  gi-ated  -  -  1  lb. 

well  blended  and  made  into  a  stiff  paste.     Roll 

the  salmon  up  in  one  collar,  beginning  at  the 
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tail,  and  bind  it  very  tightly ;  sew  it  up  in  a 
cloth,  and  let  it  boil  with  plenty  of  sweet  herbs, 
as  marjoram,  thyme,  &c.,  and  bay  leaves,  until 
i  it  is  sufficiently  done.  Put  it  in  a  deep  jar, 
and  boil  up  the  pickle  again,  adding 

Sliced  ginger       -  -  -  -  1  oz. 

Peppper-corns     -  -  -  -  1  oz. 

Allspice  -  -  -  -  1  oz. 

and,   when  cold,  pour  it  over  the  fish,  totally 
covering  it ;  and  tie  close  with  bladder. 


EXCELLENT  PORTABLE  SOUP. 

Take  the  lean  part  of  a  firm  ham  of  ten 
pounds  weight,  a  leg  of  beef,  and  a  leg  of  veal 
(after  the  round  and  fillet  have  been  cut  off) ; 
slice  off  all  the  meat,  and  chop  up  the  bones 
small.  Put  half  a  pound  of  the  best  butter  you 
can  procure  into  a  pan,  with  six  or  seven  heads 
of  celery  sliced,  and  from  which  the  tops  have 
been  cut  off,  seven  or  eight  anchovies,  and  two 
ounces  of  mace,  four  shalots  sliced,  and  four 
large-sized  carrots  cut  into  small  pieces.     Set 
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these  on  the  fire,  and  shake  them  often  to  pre- 
vent their  burnhig,  until  the  butter  and  juices 
have  attained  a  brown  colour,  then  pour  in  as 
much  water  as  will  cover  them,  and  let  it  simmer 
four  or  five  hours.  Then  strain  it  through 
a  hair  sieve  into  another  saucepan,  darken  the 
colour  if  you  think  proper,  and  let  it  simmer  by 
the  fire  until  it  becomes  glutinous.  Great  care 
must  be  taken  that  it  does  not  adhere  to  the 
pan  and  become  burnt.  You  may  now  add 
Cayenne  pepper  and  salt  to  your  taste,  and  pour 
it  out  on  dishes  a  quarter  of  an  inch  thick  ;  and 
when  nearly  cold  cut  it  into  cakes,  which  may 
be  packed  in  tin  cases  between  writing-paper, 
and  kept  in  a  cool  dry  place  until  wanted. 

A  pint  of  boiling  water  poured  into  a  ba- 
sin on  one  or  more  of  these  cakes  will  imme- 
diately produce  soup  of  a  very  superior  flavour, 
which  will  be  found  a  great  convenience,  espe- 
cially in  travelling.  It  is  calculated  to  keep 
unimpaired  in  taste  and  quality  for  many 
months. 
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HERRINGS    CAVEACHED    BROWN, 

Take  a  score  of  fresh  herrings,  wipe  them 
clean  and  cut  off  the  heads  and  tails,  lay  open 
the  bellies  with  a  sharp  knife,  and  clean  them 
well,  reserving  the  roes ;  then  take 

Nutmeg,  beaten  fine  -  -  -  1  oz. 

Mace     ditto        -  -  -  -  2  oz. 

Cloves  ditto         -  -  -  -  1  oz. 

White  pepper      -  -  -  -  1  oz. 

Table  salt  -  -  -  -  4  oz. 

Mix  these  well  together,  wash  the  roes  clean, 
season  them  with  the  above  mixture,  and  re- 
place them  in  the  fish.  Fry  the  herrings  with 
olive  oil  until  they  are  of  a  bright  brown  colour, 
and  lay  them  on  a  cloth  to  dry,  and,  when  cold, 
lay  them  carefully  in  oblong  pots,  and  cover 
them  with  white  wine  vinegar,  addino;  as  much 
salad  oil  as  will  preserve  the  surface  from  the 
action  of  the  atmosphere.  Then  tie  bladder 
closely  over  the  pots,  and  set  them  in  a  dry 
cool  room. 
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DUTCH   HEKRING   PASTE. 

Select  a  dozen  of  the  male  or  soft-roed  her- 
rings just  taken  out  of  the  pickle,  cut  off  the 
heads,  tails,  and  fins,  and  splitting  them  open 
at  the  back,  take  out  the  bones,  and  beat  the 
flesh  in  a  mortar,  with 

Clarified  butter  -  -  -  -  2  oz. 

Mace  beaten  fine  -  -  -  ^  oz. 

Cayenne  pejDper  -  -  -  1  oz. 

When  the  spices  are  well  incorporated  with  the 
fish,  and  the  whole  has  become  a  nice  paste, 
fill  small  pots,  and  cover  them  to  the  top  with 
mutton  suet  melted ;  tie  paper  over  the  tops  of 
the  pots,  and  store  them.  This  is  preferred  by 
many  persons  to  anchovy  paste,  on  account  of 
its  never  becoming  rancid.  It  is  much  richer, 
and  wiU  keep  a  very  long  time  in  any  weather. 

PICKLED    OX-PALATES. 

Procure  a  dozen  palates  as  fresh  as  you 
can,  cleanse  them  with    a   brush  in   salt   and 
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water  thoroughly,  and  dry  them  with  a  cloth. 
Put  them  into  a  saucepan,  with  as  much  salt 
and  water  as  will  cover  them,  and  when  it  is 
on  the  point  of  boiling,  skim  it  well,  and  add 

White  pepper-corns  -  -             -  1  oz. 

Cloves     -            -  -  -  i  oz. 

Mace       -            -  -  -  -i  oz. 
Six  bay  leaves. 

Boil  them  gently  about  five  hours,  or  until 
they  are  perfectly  tender,  then  take  them  out, 
peel  them,  let  them  become  quite  cold,  cut 
them  into  pieces  an  inch  square,  and  put  them 
into  clean  jars,  with  a  few  more  bay  leaves. 
Strain  the  liquor  they  were  boiled  in  into  an- 
other saucepan,  and  add  thereto  half  a  pint  of 
white  Avine  vinegar,  and  half  a  pint  of  any 
foreign  white  Avine.  Let  it  simmer  for  five 
minutes;  take  off  the  scum,  and,  when  cold, 
add  it  to  the  palates,  covering  them  completely, 
and  pour  salad  oil  over  all.  Then  tie  bladder 
and  leather  over  the  jars,  and  put  them  into 
your  store-room. 
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PICKLED   PIGEONS. 

Split  your  birds  open  at  the  backs,  take  out 
the  bones  neatly,  and  season  them  highly  with 
mace,  cloves,  salt,  and  pepper.  Sew  them  up, 
and  tie  them  effectually  at  the  neck  and  vent. 
Set  them  in  a  saucepan  just  covered  with  water 
to  boil,  adding 

Vinegar  -  -  -  -  1  quart. 

Salt ilb. 

Peel  of  a  lemon. 

Sweet  herbs         -  -  -  -  1  handful. 

Boil  them  till  tender,  then  take  them  up,  put 
them  in  pots,  and  pour  over  them  the  pickle 
they  were  boiled  in.  If  they  are  intended  for 
keeping  a  long  time,  cover  them  with  melted 
mutton  suet,  and  tie  closely  with  bladder. 

POTTED    LAMPKEYS. 

These  beautifully  delicate  fish  are  taken  in 
large  quantities  in  the  river  Severn,  at  Worces- 
ter, and  are  there  potted  in  great  perfection. 

Take  a  score  of  fresh  lampreys,  skin  them 
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neatly,  remove  the  cartilage  which  runs  along 
the  back,  lay  them  open  at  the  belly  down  to 
the  vent,  take  out  the  guts,  and  wipe  them 
clean,  then  mix 

White  pepper  -  .  -  ^  oz- 

Cayenne               -  -  -  -  i  oz. 

Mace,  beaten  fine  -  -  -  -^  oz. 

Table  salt            -  -  -  10  oz. 

Lay  some  of  this  seasoning  inside  each  fish,  and 
place  them  tastefully  in  pots,  strewing  more 
seasoning  over  them,  covered  with  clarified 
butter,  and  set  them  to  bake  in  a  slow  oven 
three-quarters  of  an  hour.  Then  take  them 
out,  and,  if  it  is  required,  add  more  butter,  that 
the  fish  may  be  completely  covered.  When 
cold,  tie  writing-paper  over  the  pots,  and  set 
them  in  a  dry  cool  place. 


POTTED    SMELTS. 

Take  fresh  smelts,  clean  and  gut  them  very 
carefully,  cut  them  open  at  the  belly,  and 
season  them  lightly  Avith  mace,  nutmeg,  salt, 
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and  pepper.  Lay  them  in  your  pots,  and  bake 
them  with  clarified  butter  from  twenty  minutes 
to  three-quarters  of  an  hour,  according  to  their 
size,  and  when  cold  pour  more  butter  over 
them.     Tie  close,  &c. 

POTTED   PIKE. 

Scale  a  pike  well,  cut  off  the  head,  tail,  and 
fins,  lay  open  the  belly  and  clean  it  well ;  then 
mix  with  half  a  jDOund  of  the  best  butter,  mace, 
Cayenne,  nutmeg,  salt,  and  white  pepper,  and 
rub  the  inside  of  the  fish  thoroughly  with  it. 
Tie  it  up  with  packthread,  and  let  it  bake  till 
done  enough,  in  abundance  of  good  butter ; 
when  cold,  take  out  all  the  bones  with  great 
care,  and  beat  the  meat  in  a  mortar  with  the 
cold  butter  only  (not  any  of  the  gravy),  and  fill 
your  pots,  covering  the  same  with  clarified 
butter. 
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POTTED  LOBSTER. 


Take  a  fine  large  lobster,  wash  it  well  in  salt 
and  water,  and  boil  it  in  salt  and  water  until  it 
is  sufficiently  done.  Then  take  it  up  and  lay 
it  on  a  cloth  to  cool ;  cut  open  the  shell,  take 
out  the  flesh  of  the  tail  and  claws,  and  divide 
it  into  small  pieces.  Pound  it  thoroughly  in  a 
mortar,  mixing  with  it,  as  you  proceed,  fresh 
butter,  that  has  been  clarified,  mace,  Cayenne, 
and  table  salt,  as  your  taste  dictates.  When 
you  have  reduced  all  to  a  nice,  smooth,  stiff 
paste,  fill  your  pots  therewith  and  cover  with 
clarified  butter,  and  tie  white  paper  over  that. 

POTTED   MACKAREL. 

Take  a  dozen  fine  fresh  mackarel,  wipe  them 
well  and  split  them  open  at  the  back  down  to 
the  tail,  take  out  the  roes  and  wash  them  in  salt 
and  water,  clean  out  the  fish  nicely,  then  cut 
ofi"  the  heads,  tails,  and  fins ;  take  out  the  bones, 
and    rub   them  well   inside   with  a  seasoning 
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of  salt,  pepper,  mace,  and  nutmeg,  all  beaten 
fine.  Lay  in  the  roes  again  in  the  hollow  of 
the  belly,  and  flattening  them  with  a  knife, 
season  them  also.  Begin  at  the  tail,  and  roll  up 
each  fish  separately,  and  bind  them  as  collars,  or 
sew  linen  round  each.  Set  them  in  an  earthen 
pan  to  bake,  covered  with  butter  and  bay 
leaves ;  and  when  sufficiently  done,  set  them  to 
cool.  Take  them  out  and  put  them  in  pots, 
and  collecting  the  butter  they  were  baked  in, 
set  it  to  warm  again.  Then  add  fresh  bay 
leaves  to  the  fish  in  the  pots,  and  pour  the 
butter  over  them :  add  more  if  required,  and 
when  cold  make  all  safe  with  bladder. 


POTTED   PIGEONS. 

Take  a  dozen  pigeons  that  have  been  killed  at 
least  two  days,  draw  and  pick  them  very  nicely ; 
cut  off  the  heads,  necks,  and  pinions,  and  after 
they  have  been  thoroughly  washed  in  strong 
salt  and  water,  dry  them  with  a  cloth,  season 
them  well  with   pepper   and  salt  inside,  sew 
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them  up  at  the  neck  and  vent,  and  bake  them 
well  in  butter,  in  a  slow  oven.  Then  take  them 
out  and  put  them  separately  into  your  pots, 
and  cover  them  with  clarified  butter,  after  hav- 
ing used  that  in  which  they  were  baked,  which 
must  be  well  strained. 

POTTED    HARE. 

Hang  up  your  hare  for  four  or  five  days,  then 
case,  open,  and  empty  it,  cleanse  the  inside 
well,  and  wipe  it  dry  Avith  cloths.  Cut  it 
then  in  pieces,  and  put  it  to  bake  with  half  a 
pound  of  the  best  butter,  and  mace,  nutmeg, 
pepper,  and  salt,  tied  up  in  a  muslin  bag,  and 
not  more  water  than  wiU  just  cover  it.  When 
tender  take  it  out,  and  set  it  to  cool ;  divest  it 
of  all  bones,  sinews,  and  skin,  and  pound  the 
meat  finely  in  a  mortar,  adding  the  spices  and 
butter  (but  not  the  gravy)  with  which  it  was 
baked.  When  cold  and  solid,  put  it  into  pots, 
pour  clarified  butter  over  it,  and  paper  over 
that,  and  set  the  pots  in  a  dry  cool  room. 
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POTTED  WOODCOCKS. 

Pick  and  clean  your  birds  nicely,  but  do  not 
draw  out  the  trail ;  fix  the  bills  with  small 
skewers  to  the  thijrhs  and  the  le2;s  on  the 
breasts ;  season  them  highly  with  mace,  pepper, 
and  salt,  and  put  them  into  a  deep  pot  with 
fresh  butter  to  bake  in  a  moderate  oven.  When 
done  sufficiently,  take  them  out  to  drain  on  a 
sieve,  and  when  cold  place  them  in  pots  and 
cover  them  completely  with  clarified  butter. 
Tie  them  securely  from  the  air  with  bladder 
and  set  them  in  a  dry  place. 


POTTED   MOOR   GAME. 

"When  the  birds  have  hung  long  enough,  pick 
and  draw  them  well,  and  wipe  them  out  clean. 
Season  them  inside  and  out  with  salt,  pepper, 
mace,  and  cloves,  beaten  to  a  fine  powder.  Truss 
and  roast  them  brown,  and,  when  cold,  put 
them  in  pots  nicely  fitted  to  their  size,  and 
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pour  clarified  butter  over  them  completely,  only 
allowing  the  heads  to  protrude  about  one  inch : 
these  should  be  nicely  glazed  to  preserve  them. 

POTTED   VENISON 

Having  hung  your  venison  as  long  as  pru- 
dent, rub  it  perfectly  dry  and  clear  from  mould, 
and  let  it  remain  in  a  current  of  air  two  hours. 
Then  rub  it  well  all  over  with  vinegar,  and  in 
three  hours  afterwards  with  the  lees  or  bottoms 
of  port  wine,  and  mace,  cloves,  pepper,  and 
Cayenne,  beaten  fine.  Let  it  lie  four  or  five 
hours,  and  then  put  it  in  an  earthern  pan,  and 
pour  over  it  half  a  pint  of  port  wine.  Divide 
one  pound  of  the  best  fresh  butter  into  eight  or 
ten  lumps  and  lay  them  on  the  meat,  tie  brown 
paper  over  the  pot,  and  put  it  to  bake  in  a  mo- 
derate oven  till  sufficiently  done.  Then  take 
it  out,  and  when  cool  take  away  the  bones  and 
strings,  and  beat  it  finely  in  a  mortar,  adding 
the  seasoning  and  hard  fat  with  which  it  was 
baked ;  press  it  down  closely  in  pots,  and  pour 
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clarified   butter   well   over   the  meat,  and  tie 
bladder  over  them. 


PICKLED  MANGOES. 

Cucumbers  for  this  purpose  must  be  large, 
and  cut  from  the  plant  before  they  are  too  ripe, 
or  become  in  the  least  yellow.  Make  an  incision 
at  the  side,  and,  taking  out  a  piece  of  the  fruit, 
save  it  entire,  and  extract  the  seeds  thoroughly  ; 
put  the  cucumbers,  with  the  pieces  which 
have  been  cut  from  them,  into  a  strong  pickle 
of  salt  and  water,  and  leave  them  in  it  for  ten 
days,  or  until  they  become  yellow ;  then  place 
them  in  a  pan,  with  thick  layers  of  fresh  vine- 
leaves  between  them.  Dissolve  a  little  pow- 
dered alum  in  the  brine  from  which  they  have 
been  taken,  pour  it  on  them,  and  set  the  pan 
over  a  moderate  fire,  and  keep  the  cucumbers  at 
a  scalding  heat  for  four  hours  at  least,  without 
on  any  account  allowing  them  to  boil :  by  that 
time  they  will  be  of  a  fine  green  colour.  Drain 
them  on  a  sieve,  and  when  cold  put  a  stick 
H 


98  CODLINS. 

of  horse-radish,  some  mustard  seed,  four  cloves 
of  garlick,  and  a  quarter  of  an  ounce  of  pepper- 
corns into  each  cucumber.  Fit  in  the  piece 
that  was  taken  out,  and  stitch  it  with  a  needle 
and  green  silk.  Then  prepare  the  following 
pickle :  — 


Black  pepper-i 

corns 

- 

-  2  oz. 

Long  pepper 

- 

-  2  oz. 

Sliced  ginger 

- 

-  2  oz. 

Mustard  seed 

- 

-  4  oz. 

Garlic    - 

- 

-  1  oz. 

Mace 

- 

-  1  oz. 

Cloves    - 

- 

-  1  oz. 

Best  wliite  wine  vinegar 

- 

-  1  gallon, 

Let  these  boil  together  eight  minutes.  Lay  the 
mangoes  into  a  deep  jar,  and  when  the  pickle  is 
cold  pour  it  on  them,  and  tie  first  bladder,  and 
then  leather,  closely  over. 


CODLINS. 


Gather  them  when  they  are  the  size  of  a 
hen's  egg,  and,  wrapping  them  singly  in  vine- 
leaves,  place  them  in  a  saucepan  over  a  slow 
fire,   with   plenty  of  vine-leaves  between   the 
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layers,  and  upon  the  top,  and  water  enough  to 
cover  them.  Let  them  boil  gently  until  the 
peel  begins  to  separate  from  them  ;  then  take 
them  up  carefully,  and  drain  them  on  a  sieve, 
and  when  cool,  pare  them  nicely,  and  put  them 
again  into  the  pan,  covering  them  closely  so  that 
no  steam  can  escape,  and  boil  them  until  they 
become  a  nice  green  colour.  Take  them  up, 
and  let  them  drain  till  quite  cold ;  place  them 
in  jars,  and  cover  them  with  white  wine  vinegar ; 
pour  melted  mutton  suet  over  a  strong  paper 
floating  on  the  vinegar,  then  tie  first  bladder, 
and  then  leather  upon  that,  and  set  them  in  a 
cool  dry  room. 

GOLDEN  PIPPINS. 

Select  some  of  the  largest,  and  most  free  from 
bruises  and  specks,  and,  laying  them  in  a  pan 
covered  with  water  over  a  clear  fire,  let  them 
simmer  (not  boil)  until  the  peel  starts  from 
them  ;  when  they  are  tender  let  them  cool,  take 
off  the  peel,  and  lay  them  again  in  the  water, 
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adding  half  a  pint  of  vinegar,  and  let  them 
remain  simmering  until  they  look  green.  Take 
them  out  singly  with  a  spoon,  and  set  them  to 
cool.     Prepare  the  following  pickle :  — 

Garlic,  sliced  -  .  -  _  i.  oz. 

Mustard  seed  -  -  -  -  2  oz. 

Mace,  bruised  -  -  -  -  ^  oz. 

Cloves,  ditto  -  -  -  -  1  oz. 

Ginger,  ditto  -  -  -  -  1  oz. 

Boil  and  skim  it  well,  and  pour  it,  when  cold, 
over  the  pippins  in  jars,  and  cover  them  securely 
from  the  air. 

GRAPES. 

Those  of  the  lighter  shades,  commonly  called 
white  grapes,  are  the  most  fit  for  pickling,  and 
should  be  gathered  when  at  their  full  growth, 
but  before  they  are  ripe.  Separate  them  into 
small  bunches,  and  place  them  lightly  in  a  deep 
stone  jar,  with  layers  of  vine-leaves,  and  pour 
upon  them  a  mixture,  half  of  bay-salt  and  half 
of  common  salt  and  water,  strong  enough  to 
bear  an  egg ;  place  the  jar,  with  bladder  tied 
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closely  over  it,  in  a  saucepan  of  boiling  water, 
and  after  it  lias  boiled  half  an  hour  take  off  the 
bladder,  and  skim  it  well,  and  let  it  become  cold. 
In  this  state  the  grapes  must  remain  twenty 
hours  ;  then  take  them  out  and  dry  them  well 
between  two  cloths,  excluding,  as  much  as  pos- 
sible, the  air.     Then  take 

Coarse  sugar  -  -  -  1^  lb. 

Soft  water    -  -  -  -  Itj  quart. 

Best  white  wine  vinegar       -  -  3    ditto. 

Boil  this  pickle,  and  skim  it  until  perfectly  clear, 
then  let  it  become  quite  cold.  Next  take  a  clean 
jar,  with  plenty  of  vine-leaves,  lay  in  it  the 
bunches  of  grapes,  and  pour  the  liquor  over 
them,  but  not  the  sediment ;  and  be  careful  that 
your  jars  are  full,  and  the  fruit  well  covered. 
Then  tie  them  down  safely,  and  put  them  away 
in  a  cool  place. 


APRICOTS,    PEACHES,   AND   NECTARINES. 

Gather  the   fruit  just   before   it  begins   to 
ripen,  and  reject  any  that  is  bruised,  or  in  any 
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respect  unsound.  Lay  the  plums  in  a  pickle 
of  salt  and  water  that  will  float  an  egg,  three 
days ;  then  take  them  out,  wipe  them  carefully, 
and  put  them  in  jars,  and  pour  over  them  the 
following  pickle,  when  cold,  letting  it  pre- 
viously be  well  boiled  and  skimmed  :  — 

Best  white  wine  vinegar  -  -  1  gallon. 

Mace,  beaten      -  -  -  -  -^  oz. 

Cloves,  ditto        -  -  -  -  }j  oz. 

Nutmeg,  ditto    -  -  -  -  |^  oz. 

Ginger,  sliced     -  -  -  -  1  oz. 

2  heads  of  garlic,  chopped  fine. 

Best  Durham  mustard,  mixed  -  -  1  *  pint. 

Fill  the  jars  to  the  top,  and  tie  them  safely  down 
with  bladder  and  leather.  When  kept  twelve 
months,  they  will  be  rich,  and  very  elegant 
pickles. 

LEMON    PICKLE. 

With  a  grater  not  too  rous-h  rub  off  the  rind 
of  a  dozen  fine  large  lemons,  being  careful  not 
to  take  at  the  same  time  any  of  the  white  part 
which  lies  underneath.  Then  peel  oif  the  white, 
cut  the  fruit  across  in  the  middle,  and  again 
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from  the  pointed  ends  towards  the  middle,  about 
two  inches  down,  rub  them  all  over  with  bay-salt 
finely  powdered,  and  let  them  dry  on  a  dish  in 
a  very  slack  oven  until  the  juice  is  absorbed  by 
the  peels.     Then  put  them  into  a  jar  with 

Mustard  seed     -  -  -  -  },  pint. 

4  heads  of  garlic,  peeled. 

Mace,  beaten  fine  -  -  -  1  oz. 

Cloves,  ditto       -  -  -  -  -J  oz. 

Nutmeg,  ditto    -  -  -  -  1  oz. 

tied  up  in  a  muslin  bag,  and  pour  over  them 
two  quarts  of  boiling  white  wine  vinegar. 
Tie  the  jar  close,  and  let  it  stand  by  the  fire 
one  week,  shaking  it  well  four  or  five  times 
each  day.  Make  the  jar  secure  with  bladder 
and  leather,  and  in  four  or  five  months  it  will 
have  lost  its  bitter  flavour.  Then  proceed  to 
bottle  it.  Put  both  the  lemons  and  pickle  into 
a  hair  sieve  and  press  out  all  the  liquor,  which 
you  must  put  into  a  jar,  and  after  twenty-four 
hours  have  elapsed  pour  it  off  through  muslin 
into  bottles,  which  should  be  immediately  well 
corked     and  made    secure    with   sealuig-wax. 
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Let  the  lees  or  bottoms  remain  a  day  or  two  to 
settle,  and  then  again  pour  off  the  liquid,  and 
repeat  this  until  the  whole  is  stored. 

This  is  an  admirable  pickle,  and  a  truly  val- 
uable receipt. 

PICCALILLI. 

Take  a  closely-grown,  sound-hearted  white 
cabbage  and  cut  it  in  slices  across,  a  sound  white 
beet-root  cut  in  slices,  a  cauliflower  divided 
into  several  small  branches,  a  few  clear  gher- 
kins, and  some  radish-pods;  also  kidney  or 
French  beans.  Lay  them  in  a  sieve  with  two 
or  three  handfuls  of  common  salt  scattered  over 
them,  and  let  them  be  exposed  to  the  sun  or 
placed  before  a  fire  four  days.  When  you 
think  all  the  water  is  extracted  from  them,  put 
them  into  a  large  pan  of  stone-ware  (I  object 
to  glazed  vessels  for  these  processes),  mixing 
them  AveU  and  scattering  plenty  of  good  sound 
mustard  seed  amongst  them  as  you  go  on.  Then, 
to  each  gallon  of  best  vinegar,  add 

Garlic,  peeled  and  sliced  -  •  3  oz. 

Turmeric  -  -  -  -  1 1  oz. 
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Boil  these,  and  skim  them  well,  and  pour  the 
liquor  while  hot  over  the  vegetables,  and  let 
them  lie  ten  days,  at  least,  with  strong  paper 
tied  over  them,  near  a  fire,  until  they  have 
become  a  fine  yellow  colour,  and  have  imbibed 
a  fair  quantity  of  the  vinegar.  INIake  then  a 
pickle  of  the  following  ingredients :  — 


Best  white  wine  vinegar 

- 

-  3  quai 

White  pepper 

- 

- 

-  U  oz. 

Mace    - 

- 

- 

-  li  oz. 

Long  pepper 

- 

- 

-     i  oz. 

Nutmeg 

- 

- 

-     h  oz. 

Cloves  - 

. 

. 

-       i  oz. 

Let  them  boil  ten  minutes,  and  skim  them  well, 
and  pour  all  over  the  pickles.  Tie  up  the  jar 
with  bladder  and  leather. 


ASPARAGUS. 


Choose  the  largest  asparagus;  cut  off  the 
white  ends  so  far  as  you  think  they  would  be 
tough,  and  lay  the  green  parts  in  cold  water,  in 
which  they  must   be    carefully  washed,   then 


106  ASPARAGUS. 

taken  out,  and  put  in  fresh  cold  water,  where 
they  must  remain  three  hours.  Put  into  a  stew- 
pan  some  cold  spring  water  and  a  small  quan- 
tity of  salt,  and  when  it  has  boiled  take  it  off 
the  fire,  skim  it,  and  lay  in  the  asparagus  heads 
with  caution  or  you  will  break  them.  Let 
them  be  just  scalded  (one  minute  will  suffice) 
on  the  fire,  and  with  an  egg-slice  take  them  out 
and  lay  them  between  cloths  to  cool.  Put 
them  in  jars,  and  make  the  following  pickle :  — 


Best  white 

wine  vinegar 

- 

-  1  gallon, 

Bay-salt 

- 

- 

-  1  oz. 

Nutmeg 

- 

- 

-  1  oz. 

Mace     - 

- 

- 

-  i  oz. 

White  pepper 

- 

- 

-    -?r  OZ. 

Let  it  boil  ten  minutes,  skim  it,  and  pour  it 
over  the  asparagus  while  hot.  Tie  doubled 
linen  over  the  jars,  and  let  them  stand  six  days ; 
then  boil  up  the  pickle  again,  and  pour  it  over 
a  second  time.  When  cold,  tie  your  jars  over 
with  bladder  and  leather. 
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NASTURTIUMS. 


These  should  be  gathered  within  a  week 
after  the  blossoms  have  fallen  off.  Take  a 
gallon  of  them,  and  throw  them  into  a  pail  of 
salt  and  water,  cold,  in  which  you  must  keep 
them,  changing  the  water  three  times  at  least, 
three  days  and  nights,  then  lay  them  in  a  sieve 
to  drain,  and  rub  them  perfectly  dry  between 
cloths.     Then  take 


Wliite  wine  vinegar  - 

- 

-  1  gallon, 

Mace 

- 

-  1  oz. 

Nutmeg 

- 

-  1  oz. 

White  pepper-corns  - 

- 

-  2  oz. 

4  shalots,  sliced. 

Common  salt 

_ 

-  4  oz. 

Boil  them  ten  minutes,  skim  them  Avell,  and 
when  nearly  cold,  pour  the  whole  over  the  fruit 
placed  in  jars,  and  tie  them  close. 


GREEN   SAMPHIRE. 


Pick  out  the  refuse  from  a  peck  of  fine  clear 
green  samphire,  and  let  it  lie  with  plenty  of  salt 
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scattered  over  and  amongst  it  in  an  earthern 
pan  two  days  and  nights;  then  put  it  in  a 
clean  pan  with  as  much  water  as  will  cover  it, 
and  throw  in  a  handful  of  salt ;  set  it  on  the 
fire  to  simmer  one  minute  (not  more),  and  add 
one  quart  of  best  vinegar.  Let  it  steam  over 
the  fire  until  it  is  crisp  and  of  a  fine  green 
colour ;  then  take  it  oiF  immediately,  put  it  in 
a  jar,  and  when  cold  tie  bladder  and  leather 
over  it.     It  will  be  fit  for  use  in  a  month. 


BARBERRIES. 

Take  four  quarts  of  barberries  when  not 
quite  ripe,  pick  out  all  the  sticks  and  collect  the 
finest  sprigs,  which  should  be  tied  together  in 
bunches,  as  they  may  be  wanted  for  garnishing. 
Wash  them  all  in  salt  and  water  carefully,  and 
set  them  in  a  sieve  to  drain.  Place  the  bunches 
and  the  loose  ones  in  separate  jars,  and  pour  a 
pickle  of  two  pounds  of  common  salt  mixed  with 
one  gallon  of  water  over  them,  filling  the  jars 
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to  the  brim  ;  skim  tills  pickle  well  for  four  or 
five  days,  or  as  long  as  any  scum  rises  on  it ; 
then  pour  off  the  liquor,  and  fill  the  jars  again 
with  new  pickle  of  similar  strength,  and  tie 
them  closely  down  for  the  store-room.  Their 
own  acidity  renders  vinegar  unnecessary. 


WALNUTS   PICKLED   GREEN. 

Take  fifty  large  walnuts  gathered  before  the 
shell  is  hard,  and  folding  them  separately  in 
vine-leaves,  place  them  in  a  jar  amidst  plenty 
more  leaves,  so  that  they  do  not  touch  each 
other,  and  fill  up  so  as  to  cover  them  with  the 
best  pale  vinegar  you  can  procure,  and  tie 
them  down  closely  that  the  air  may  be  ex- 
cluded. Let  them  stand  twenty  days,  then 
pour  off  the  vinegar  and  wrap  the  fruit  again 
in  fresh  leaves,  and  fill  up  the  jar  again  with 
fresh  pale  vinegar,  allowing  them  to  stand 
fourteen  days  longer.  Then  take  oJ0P  the  leaves, 
put  them  in  a  jar,  and  make  a  pickle  of  white 
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wine  vinegar  and  salt  that  will  float  an  egg,  in 
which  infuse 

Mace       -  -  -  -  -  ^  oz. 

Cloves     -  -  -  -  -  i  oz. 

Nutmeg  -  -  -  -  -  A.  oz. 

2  heads  of  garlic,  peeled  and  sliced. 

Let  it  simmer  fifteen  minutes,  and  pour  it  hot 
over  the  walnuts ;  then  tie  them  close  with 
bladder  and  leather. 

WALNUTS    PICKLED   WHITE. 

Choose  the  largest  walnuts  for  this  purpose, 
and  pare  them  nicely  all  round  until  the  white 
or  kernel  is  seen  in  all  parts  ;  put  them  as  you 
proceed  into  a  brine  made  with  one  pound  of 
salt  to  a  gallon  of  water,  and  weigh  them  down 
so  that  they  are  completely  immersed,  and  let 
them  lie  so  five  hours.  Then  put  them  into  a 
pan  of  clear  water  over  the  fire,  and  let  them 
simmer  (not  boil)  for  ten  minutes.  Next  throw 
them  into  a  pan  of  cold  water  with  a  handful 
of  salt,  take  them  out  and  put  them  into  a  pickle 
of  two  pounds  of  salt  to  the  gallon  of  water,  and 
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let  them  be  kept  well  under  for  twenty  minutes, 
or  they  may  suffer  in  colour.  Take  them  out 
quickly,  and  lay  them  between  two  soft  cloths 
to  dry ;  next  wipe  each  nut  gently  with  soft 
old  linen,  and  put  them  into  clean  dry  jars, 
mixing  mace,  cloves,  and  whole  pepper,  and 
scattering  it  equally  amongst  th^m  as  you 
proceed.  Fill  up  the  jars  with  the  best  white 
wine  vinegar,  then  lay  strong  paper  in,  and 
pour  melted  mutton  suet  over  all.  Tie  them 
close. 


CAULIFLOWERS. 

Choose  the  whitest  and  closest  grown,  and 
separating  them  into  bunches,  lay  them  on 
dishes,  and  strew  salt  equally  all  over  them; 
so  let  them  remain  three  days  and  nights. 
Then  place  them  carefully  in  jars,  and  pour 
boiling  water  over  them ;  tie  them  close  from 
the  air,  and  let  them  stand  twelve  hours  ;  then 
take  them  out  to  dry  on  a  sieve,  after  Avhich 
you  may  put  them  in  your  jars  or  glasses,  and 
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fill  up   with  best  white  wine  vinegar,  and  tie 
bladder  and  leather  over  them. 


MUSHROOMS   PICKLED   WHITE. 

Take  the  smallest  and  roundest  button  mush- 
rooms, throw  them  into  cold  water,  and  rub 
each  separately  with  a  piece  of  soft  woollen 
cloth  dipped  in  salt  to  clean  them  thoroughly. 
Put  them  again,  as  you  proceed,  into  fresh  cold 
water,  and  finally  into  a  pan  with  a  handful  of 
table  salt  scattered  over  them,  and  put  them 
over  a  moderate  fire,  covering  them  close  that 
the  steam  may  not  escape,  ten  minutes,  or  until 
they  are  thoroughly  hot  and  the  water  is  drawn 
well  out  of  them.  Pour  them  then  on  a  sieve, 
from  whence  take  them  quickly.  Dry  them  well 
between  two  cloths,  and  let  them  remain 
covered  up  from  the  air  till  they  are  cold. 
Then  put  them  in  clean  dry  glass  bottles  with 
a  little  mace,  and  fill  them  up  with  distilled  or 
white  wine  vinegar,  adding  to  each  bottle  a 
teaspoonful  of  salad  oil ;  cork  and  seal  them  up 
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SO  that  the  air  may  be  excluded,  and  they  will 
be  excellent  in  a  month. 


^  MUSHROOMS   PICKLED   BROWN. 

Wash  two  quarts  of  small  mushrooms  in  salt 
and  water  with  a  flannel  thoroughly,  and  lay 
them  in  a  pan  with  common  vinegar.  Chop 
three  anchovies  very  small  with  four  shalots 
peeled,  a  little  mace,  cloves,  and  sliced  ginger, 
with  a  little  cayenne ;  put  these  and  the  mush- 
rooms into  a  saucepan,  with  as  much  vinegar  as 
will  just  cover  them,  over  a  slow  fire,  and  let 
them  simmer  until  they  begin  to  shrivel.  Take 
them  up,  and,  when  cold,  put  them  into  bottles, 
dividing  the  spices  equally,  and  filling  up  with 
the  vinegar.     Cork  and  seal  them  well. 

GHERKINS. 

Immerse  a  quarter  of  a  thousand  gherkins 
in  a  pickle  of  two  and  a  half  pounds  of  com- 
mon salt  to  one  gallon  of  water,  and  let  them 
I 


114  '       EED    CABBAGE. 

lie  three  hours  therein.  Put  them  in  a  sieve 
to  drain,  wipe  them  separately,  and  place  them 
in  a  jar.     Prepare  a  pickle  thus, — 


Best  white  wine  vinegar 

-  1  gallon. 

Common  salt 

-  6  oz. 

Allspice         -            -            . 

-  1  oz. 

Mustard  seed 

-  1  oz. 

Cloves            -            _            - 

-  i  oz. 

Mace             ... 

-  ^  oz. 

1  nutmeg,  sliced. 

1  stick  of  horseradish,  sliced. 

Boil  it  twelve  minutes,  and  skim  it  well,  and 
pour  it  when  cold  over  the  gherkins,  and  let 
them  stand  twenty  hours  covered  up  close ; 
then  put  them  altogether  into  a  pan  over  the 
fire,  and  let  them  simmer  only  until  they  attain 
a  nice  green  colour ;  put  them  into  jars,  and 
pour  the  liquor  and  spices  over  them,  and  tie 
closely  with  bladder  and  leather. 

EED   CABBAGE. 

Take  a  fine   large  closely  grown  cabbage, 
strip  the  outside  leaves  off,  cut  it  across  in  rather 
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thin  slices,  and  lay  tliem  on  a  dish,  scattering 
salt  over  them.  Cover  them  with  a  cloth,  and 
let  them  lie  twenty  hours.  Next  drain  the 
cabbage  ona  sieve,  and  put  it  in  a  clean  jar  with 
allspice,  whole  pepper,  and  a  little  ginger 
sliced ;  pour  cold  white  wine  vinegar  over  it 
to  cover  it  well,  and  tie  closely  from  the  air. 
The  jar  should  be  filled  completely.  This 
simple  receipt  produces  the  very  best  flavoured, 
and  most  beautifully  coloured,  cabbage  I  ever 
saw  and  tasted. 

SILVER    ONIONS. 

Procure  the  smallest  clear  onions,  and  after 
peeling,  immerse  them  in  cold  salt  and  water, 
and  let  them  lie  so  for  ten  days,  changing  the 
pickle  daily.  Drain  them  on  a  sieve,  and,  put- 
ting them  into  a  jar,  pour  a  newly-made  brine  of 
salt  and  water  boibng  hot  over  them,  and  let 
them  stand  closely  covered,  until  cold.  Repeat 
the  scalding  with  new  pickle,  and, when  cold  and 
well  drained,  put  them  in  bottles  or  jars,  with 

I  2 
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a  slice  or  two  of  the  best  ginger,  a  blade  of 
mace,  and  a  bay  leaf ;  fill  up  with  distilled 
vinegar,  and  be  sure  to  add  sweet  salad  oil  to 
float  on  the  top ;  then  tie  close,  and,  if  bottled, 
cork  and  seal  down  for  store. 

EED    CUREANTS. 

Gather  currants  for  pickling  just  before  they 
become  fully  red ;  pick  out  the  best  bunches, 
and  the  soundest  of  the  single  ones,  and  mix 
with  the  remainder  — 


White  wine  vinegar   - 

- 

-  1  quart. 

Loaf  sugar     - 

- 

-  lib. 

Table  salt      - 

_ 

-4  lb. 

Boil  these  gently  until  the  vinegar  partakes 
fairly  of  the  colour  of  the  currants.  Skim  it  well, 
and  let  it  get  cold,  strain  it  through  a  thick 
cloth,  and  afterwards  squeeze  it  well  to  get  all 
the  colour  you  can.  Boll  it  again,  and  skim  it 
till  clear.  Put  your  bunches  and  sound  fruit 
into  jars  and  glasses,  and  pour  the  liquor  hot 
over  them  so  as  to  thoroughly  cover  the  cur- 
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rants.     You  may  then  tie  paper,  bladder,  and 
leather  closely  over. 

BEET   ROOTS. 

Select  for  pickling,  roots  of  blood-red  colour ; 
wash  them  well,  boil  them  until  tender,  then 
peel  them  quite  clear  and  cut  them  across  in 
slices  not  too  thin,  from  which  you  may  make 
many  different  fancy  shapes.  Put  them  care- 
fully into  jars  with  a  little  mace,  pepper-corns, 
cloves,  horseradish,  table  salt,  and  sliced  ginger, 
and  fiU  up  with  the  best  vinegar.  Tie  the  jars 
close  with  bladder. 

GREEN   PARSLEY. 

Gather  as  much  green,  curled  parsley  as  will 
serve  for  a  year ;  pick  it  well  and  get  thence 
the  greatest  number  of  sightly  sprigs  or 
branches;  throw  these  into  salt  and  water 
strong  enough  to  bear  an  egg,  and  let  them 
remain  one  week;  then  drain  them  on  a 
sieve,    and   put   them   into  a  fresh   pickle   of 

I  3 
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similar  strength  for  a  week  longer.  Drain  them 
again,  and  put  them  in  a  pan  of  cold  pump  water 
for  forty-eight  hours,  changing  the  water  three 
times  a  day.  Then  scald  them  till  they  become 
green,  dry  them  well  between  cloths,  and  take 

White  wine  vinegar   -  -  -  1  quart. 

Four  blades  mace. 

One  nutmeg,  sliced. 

Two  shalots,  peeled  and  sliced. 

One  stick  of  horseradish,  sliced. 

Boil  these  twelve  minutes,  and  skim  the  pickle 
well.  Put  the  parsley  in  jars,  and  pour  the 
pickle  over  it  when  cold,  and  tie  close. 


PICKLED   CELERY. 

Take  the  white  part  only  of  some  fine  fresh 
roots  of  celery,  wash,  and  then  wipe  them  dry. 
Prepare  sufficient  pickle  to  cover  them,  with  an 
ounce  and  a  quarter  of  salt,  half  an  ounce  of 
ginger,  and  as  much  of  white  pepper-corns  to 
each  quart  of  vinegar.  When  it  boils  throw  in 
the  celery,  and  when  it  has  boiled  two  minutes 
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lift  it  into  dry  stone  jars,  and  pour  the  pickle 
on  it ;  or  turn  it  out,  let  it  cool,  and  then  put  it 
into  bottles.  It  will  remain  good  for  a  long 
time,  and  the  vinegar  wiU  be  found  very  useful 
as  a  dressing  to  salads  when  the  celery  is  out  of 
season.  If  wanted  tender  at  once  it  must  be 
longer  boiled.  A  very  few  smaU  button-onions, 
nicely  peeled,  may  be  thrown  into  the  vinegar 
with  it  when  they  are  liked.  The  celery  should 
be  cut  into  short  leno;ths. 


TO   PICKLE   MUSHROOMS, 

FOR  SAUCE,  PIES,  ETC.  (aN  EXCELLENT  RECEIPT). 

Take  a  quart  of  fresh  mushroom-buttons 
—  measured  after  the  stalks  have  been  cut 
closely  off;  —  clean  them  with  a  bit  of  slightly 
moistened  flannel  and  some  fine  salt;  spread 
them  on  a  dish,  and  strew  amongst  them  a  small 
teaspoonful  more  of  salt.  Turn  them  into  a 
very  clean  broad  saucepan,  with  half  a  dozen 
small  blades  of  mace,  and  about  twenty  white 
pepper-corns,  and  let  them  simmer  until  they 
r  4 
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have  absorbed  all  their  own  juice  ;  then  pour  to 
them  a  couple  of  glasses  of  good  white  wine, 
shake  the  pan  round,  give  them  a  minute's  boil, 
and  add  a  pint  and  a  half  of  the  best  pale 
vinegar.  Boil  the  mushrooms  gently  for  ten 
minutes,  or  rather  more,  should  they  be  large ; 
put  them  into  very  dry  bottles  or  small  stone 
jars,  set  them  in  a  dry  place,  and,  when  they 
are  quite  cold,  cork  them  down,  and  tie  bladder 
over  the  corks.  They  make  a  delicious  pickle, 
and  a  good  sauce,  also,  for  boiled  fowls,  &c.,  if 
drained  from  the  vinegar,  and  heated  in  thick- 
ened white  gravy  ;  they  may  likewise  be  added 
to  veal  and  other  pies  with  advantage.  They 
are  very  good,  even  without  the  wine,  but 
better  with  it.  Sherry  or  Madeira  should  be 
used  for  them,  and  the  quantity  may  be  doubled 
with  excellent  effect,  when  expense  is  not  an 
object. 
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LEMON  MANGOES. 


Take  some  fine  sound  lemons,  with  rather 
thick  rinds,  and  cut  from  the  blossom  end  of 
each  a  round,  something  larger  than  a  shilling  ; 
scoop  out  the  insides  entirely,  rinse  them  with 
cold  water,  to  clea,r  them  from  the  loose  pulp, 
and  throw  them  into  plenty  of  brine,  made  with 
four  ounces  of  salt  to  the  quart  of  water.  Stir 
them  frequently,  change  the  brine  in  three 
days,  and  let  them  remain  three  more ;  then 
drain  them  well,  and  fill  them  with  bruised 
mustard  seed,  and  young,  finely  scraped  horse- 
radish, in  about  equal  proportion,  a  little  ginger 
sliced  thin,  and  (when  the  flavour  is  not  ob- 
jected to),  two  or  three  small  shalots,  or  a  little 
garlic ;  or  substitute  mustard-seed  and  small 
chilies  for  all  the  other  ingredients.  Sew  on 
the  parts  which  have  been  cut  out,  lay  the 
lemons  closely  in  a  stone  jar,  and  pour  boiling 
on  them  a  pickle  made  with  their  own  juice, 
and  a  large  salt-spoonful  of  salt,  half  an  ounce 
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each  of  ginger  and  of  white  pepper-corns,  and 
a  blade  or  two  of  mace,  to  every  quart  of  vine- 
gar. The  juice  of  the  fruit  should,  in  the  first 
instance,  be  pressed  from  the  pulp  and  strained, 
and  boiled  up  with  sufficient  of  the  vinegar 
and  spice  to  keep  it  until  the  lemons  are  ready 
for  the  pickle.  If  wanted  quickly  for  eating, 
set  the  jar  of  lemons  into  a  cool  oven  for  one 
night,  to  soften  them;  otherwise,  let  them 
stand  five  or  six  months. 


COMMON   SWEET   PICKLE   OF   MELON. 

Any  well-flavoured  melon,  taken  within  two 
or  three  days  of  being  quite  ripe,  will  serve  for 
this  pickle,  which,  though  a  foreign  preparation, 
is  much  liked  by  many  persons.  Pare  off  all 
the  hard  rind  of  the  fruit,  scoop  out  the  seeds, 
and  cut  it  in  slices  an  inch  thick ;  lay  it  into 
cold  vinegar,  which  should  cover  it  well,  and 
let  it  remain  a  fortnight;  then  simmer  it  in 
fresh  vinegar  (or  in  the  same,  if  the  flavour  be 
not  disliked)  until  it  is  tender ;  drain  it  well 
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upon  a  sieve,  and,  when  nearly  cold,  lay  it  into 
jars  or  glasses,  and  pour  in  sufficient  pickle  to 
rise  an  inch  above  it,  made  with  a  pound  and 
two  ounces  of  coarse  brown  sugar,  twenty 
cloves,  and  half  a  drachm  of  cinnamon  in 
blades,  to  each  pint  of  vinegar,  boiled  together 
for  ten  minutes :  this  may  be  added  to  the 
melon  when  just  warm,  but  not  scalding.  It 
will  soon  be  ready  for  eating,  and  is  served 
with  stewed  and  roast  beef  or  mutton  :  it  may 
also  be  eaten  with  pork. 

ELDER   FLOWER   VINEGAR. 

To  a  peck  of  fresh  elder  flowers,  after  they 
have  been  divested  of  all  the  stalks,  put  two 
gallons  of  white  wine  vinegar.  Set  them  in  a 
stone  jar  in  the  sun  fourteen  days,  and  then 
filter  the  vinegar  through  a  new  flannel  bag, 
and  pour  it  into  small  clean  glass  bottles,  which 
must  be  well  corked  and  sealed. 
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TARRAGON   VINEGAR. 

Gather  the  leaves  of  Tarragon  just  before 
it  blossoms,  put  one  pound  of  them  to  three 
quarts  of  the  best  white  wine  vinegar  in  a 
stone  jar,  and  let  them  infuse  in  it  sixteen 
days.  Then  drain  it  from  them,  and  strain  it 
through  a  flannel  bag ;  add  for  every  two 
gallons  a  quarter  of  an  ounce  of  isinglass  dis- 
solved in  Sherry  wine,  and  let  it  be  well 
shaken  in  a  large  stone  bottle  two  days ;  leave 
it  one  month  to  fine,  and  then  draw  it  off 
into  clean,  dry  glass  bottles,  which  you  will 
cork  and  seal  up  securely. 

WHITE   GOOSEBERRY   VINEGAR. 

Take  the  lightest  coloured  fruit  you  can  get, 
when  fully  ripe,  and  mash  it  well  with  some 
convenient  wooden  instrument,  a  large  mallet, 
or  a  potato-beetle,  for  example.  To  every  peck 
of  fruit  put  two  gallons  of  water,  stir  them  well 
together  for  one  hour,  then  let  them  ferment 


BEST   COMMON   VINEGAR.  125 

three  weeks,  and  repeat  the  stirring  daily. 
Then  strain  the  liquor  off,  and  add  for  e very- 
gallon  — 

Loaf  sugar       -  -  -  1  lb 

Fresh  barm  or  yeast     -  -  1  table  spoonful. 

Treacle  -  -  -  1  ditto. 

Let  it  work  three  days  at  least,  when  you  may 
put  it  into  a  sweet  barrel  of  appropriate  size, 
and  stop  it  down  for  twelve  months,  after  which 
you  may  bottle  it. 

N.  B.  This  vinegar  will  be  superior  to  any 
white  wine  vinegar,  and  as  such  will  be  most 
serviceable  in  all  large  domestic  establishments. 
Vinegars  should  be  most  especially  made  at 
home. 

BEST   C03IM0N   VINEGAE. 

To  every  gallon  of  river  water  add  one  pound 
of  strong  moist  sugar,  and  let  it  boil  ten  mi- 
nutes. Cease  not  to  skim  it  as  long  as  there  is 
occasion,  pour  it  into  a  large  sweet  tub,  and, 
when  milk-warm,  work  it  with  barm  or  yeast 
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twenty-four  hours,  and  set  in  the  sunshine,  or 
by  the  kitchen  fire,  not  too  close  ;  when  ready, 
bottle  it  off  into  clean  stone  bottles,  and  cork 
them  well. 

WALNUT    CATSUP. 

When  walnuts  are  full  ripe  and  ready  for 
eating,  take  the  green  outside  shells,  put  them 
into  a  jar  with  as  much  strong  vinegar  (cold)  as 
will  perfectly  cover  them,  and  tie  them  up 
securely  for  twelve  months.  Then  strain  them 
and  press  the  juice  out  through  a  strong  sieve, 
and  for  every  gallon  of  liquor  take  — 


Anchovies,  chopped  small 

-  6  oz. 

Three  heads  garlic,  peeled. 

Jamaica  pepper 

-  1  oz. 

Cloves              .            _            . 

-  1  oz. 

Mace  -            -            -            - 

-  J  oz. 

Black  pepper  -            -            - 

-  1  oz. 

Ginger,  sliced    -         - 

-   1  oz. 

Port  wine  lees 

-  1  quart. 

Let  the  catsup  boil  up,  and  then  simmer  ten  mi- 
nutes, skim  it  well,  and  put  it  away  for  twenty- 
four  hours ;  then  boil  it  until  reduced  one  half. 
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When  cold,  you  must  bottle  it  for  store,  and 
cork  and  wax  it  well.  It  is  an  excellent  catsup, 
and  most  useful ;  and,  even  when  seven  years 
old,  is  far  superior  to  any  I  ever  met  with. 

MUSHROOM   CATSUP. 

Crush  the  largest  and  blackest  mushrooms  you 
can  get,  and  add  to  every  peck  one  handful  of 
table  salt  scattered  amongst  and  over  them,  and 
let  them  lie  twenty-four  hours.  Then  put  alto- 
gether in  a  deep  jar  into  a  moderate  oven,  and 
let  them  stew  six  hours ;  then,  when  cool, 
strain  them  well,  and  boil  up  the  liquor  with 
the  following  spices  — 

To  each  gallon  of  fiquor  :  — 

Mace       -            -  -  -  -  1^  oz. 

Ginger     -            -  -  -  -  1  oz. 

Jamaica  pepper  -  -  -  -  1  oz. 

Black  pepper-corns  -  -  -  1  oz. 

Cloves      -            -  -  -  -  1  oz. 

Table  salt            -  -  -  -  8  oz. 

Let  it  boil  very  slowly  until  it  is  reduced  to 
half  its  original  quantity.  When  cold,  bottle  it 
off  in  small  bottles,  and  seal  carefully. 
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TO  PREPARE  SYRUP  FOR  PRESERVING 
FRUIT. 

The  very  best  sugar,  which  will  require  no 
clarifying,  should  be  used  for  this  purpose  ;  but, 
when  it  is  of  inferior  quality,  it  must  be  pre- 
pared as  follows: — To  clarify  six  pounds  of 
sugar,  break  it  into  large  lumps,  put  it  into  a 
preserving  pan,  and  pour  to  it  five  pints  of  cold 
spring  water ;  in  another  pint  beat  lightly  up 
the  white  of  one  small  egg,  but  do  not  froth  it 
very  much  ;  add  it  to  the  sugar,  and  give  it  a 
stir  to  mix  it  well  with  the  whole.  Set  the 
pan  over  a  gentle  fire  when  the  sugar  is  nearly 
dissolved,  and  let  the  scum  rise  without  being 
disturbed ;  when  the  syrup  has  boiled  five 
minutes,  take  it  from  the  fire,  let  it  stand  a 
couple  of  minutes,  and  then  skim  it  very  clean ; 
let  it  boil  again,  then  throw  in  half  a  cup  of 
cold  water,  which  will  bring  the  remainder  of 
the  scum  to  the  surface  ;  skim  it  until  it  is 
perfectly  clear,  strain  it  through  a  thin  cloth. 
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and  it  will  be  ready  for  use,   or  for   further 
boiling. 

All  unripe  fruit  must  be  rendered  quite 
tender  by  gentle  scalding,  before  it  is  put  into 
syrup,  or  it  will  not  imbibe  the  sugar ;  and  the 
syrup  must  be  thin  when  it  is  first  added  to  it, 
and  be  thickened  afterwards  by  frequent  boil- 
ing, or  with  additional  sugar ;  or  the  fruit  will 
shrivel  instead  of  becoming  plump  and  clear. 
A  pound  of  sugar  boiled  for  ten  minutes  in  a 
pint  of  water  will  make  a  very  light  syrup ; 
but  it  will  gradually  thicken  if  rapidly  boiled 
in  an  uncovered  pan.  Two  pounds  of  sugar  to 
the  pint  of  water  will  become  thick  with  little 
more  than  half  an  hour's  boiling,  or  with  three 
or  four  separate  boilings  of  eight  or  ten 
minutes  each ;  if  too  much  reduced  it  will 
candy  instead  of  remaining  liquid. 

LEMONS   PRESERVED. 

Take  a  dozen  fine  lemons,  pare  the  yellow 
rind  off  very  thin,  cut  out  a  piece  of  the  rind  at 
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the  blossom  end,  and  remove  the  pulps  and  pips  ; 
rub  the  lemons  well  all  over  with  fine  salt,  and 
lay  them  quickly  in  cold  water,  and  let  them 
remain  five  or  six  days  totally  immersed ; 
then  boll  them  in  new  salt  and  water  twenty 
minutes.  You  should  prepare  next  a  syrup  of 
one  pound  of  loaf  sugar  to  one  quart  of  water 
well  skimmed,  into  which  put  the  lemons,  and 
boil  them  five  or  six  minutes  each  for  four  days 
successively  ;  then  place  them  in  a  jar,  and  let 
them  stand  six  weeks,  but  they  must  be  per- 
fectly covered  by  the  syrup.  After  the  spe- 
cified time,  make  a  thick  fine  clear  syrup  of 
the  best  refined  sugar  and  water,  put  the 
lemons  into  it,  and  boil  them  very  gently 
ten  minutes;  then  set  them  aside,  and  after 
twenty  hours  boil  them  again  at  short  intervals 
until  they  look  plump  and  clear.  Then  lay  them 
into  jars  or  glasses,  and  pour  the  syrup  over 
them  cold  ;  cover  them  with  brandy  paper,  and 
tie  bladder  and  leather  over  all. 
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PEACHES  AND  NECTARINES. 

Select  the  largest  and  freshest  plums  before 
they  are  too  ripe,  rub  oiF  the  down  from  them 
with  a  piece  of  old  linen  cloth,  and  divide  the 
skin  at  the  seam  with  the  point  of  a  penknife. 
Immerse  them  in  French  brandy  in  a  clean  jar, 
and  having  tied  them  down  with  bladder,  let 
them  stand  eight  or  nine  days.  Then  take 
them  out,  and  have  ready  a  fine  clear  syrup, 
into  which  put  and  boil  them,  until  they  appear 
beautifully  bright.  Take  the  fruit  out,  place  it 
in  glasses,  and  pour  the  syrup  upon  it  when  it 
is  nearly  cold.  Lay  brandy  paper  over,  and 
paste  writing  paper,  or  tie  bladder  closely  over 
the  tops  of  the  glasses. 

GREEN   GAGE   PLUMS. 

The  plums  for  preserving  should  be  gathered 
just  before  they  are  ripe,  choosing  the  largest, 
free  from  specks.     Lay  plenty  of  vine  leaves  in 

K    2 
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the  bottom  of  a  pan,  and  the  fruit  in  layers 
with  leaves  between,  and  covering  them  well  at 
the  top ;  then  fill  up  with  water,  and  let  them 
get  thorouglily  hot  on  a  moderate  fire ;  skim 
them  weU,  and  put  them  in  a  sieve  to  cool;  after 
which  peel  them,  and  as  you  proceed  put  them 
again  into  the  water  in  which  they  were  boiled, 
with  fresh  layers  of  leaves,  and  let  them  boil 
three  minutes,  keeping  the  steam  in  as  much  as 
possible;  let  them  remain  at  a  moderate  dis- 
tance from  the  fire,  six  or  seven  hours,  until 
they  become  green ;  this  done,  put  them  into  a 
sieve  to  drain,  and  then  boil  them  up  in  a  good 
clear  syrup  once  a  day  for  three  successive  days. 
Take  them  out  and  lay  them  in  glasses  or  jars, 
skim  the  syrup  well,  and  pour  it,  when  nearly 
cold,  over  the  plums,  and  put  brandy  paper 
over  them.  Tie  close  down,  and  the  result  will 
be  most  satisfactory. 
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APRICOTS. 


Just  before  they  are  too  ripe  take  some  of 
the  largest  and  soundest  apricots,  pick  them 
carefully,  and  push  the  stones  out  at  the  stalk 
ends  with  a  blunt  piece  of  wood;  weigh  the 
fruit,  and  for  every  pound  of  apricots  allow  one 
pound  of  the  best  loaf  sugar,  the  half  of  which, 
when  well  beaten  to  powder  and  sifted,  you 
must  strew  over  the  fruit,  and  let  them  lie 
twenty-four  hours.  Boil  them  gently  up,  and 
when  they  have  become  cold  repeat  the  boiling 
five  or  six  times,  at  intervals  of  four  or  five 
hours ;  by  which  means  they  will  have  become 
clear  and  bright.  Take  them  out,  and  when  you 
have  made  a  good  thick  clear  syrup,  boil  the 
apricots  up  in  it  five  minutes,  skimming  it  well. 
You  may  then  put  them  in  glasses  or  jars,  and 
pour  the  syrup  over  them,  using  brandy  paper 
and  bladder. 
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GRAPES. 


Take  the  grapes  when  just  ripe,  pick  them 
from  the  stalks  singly,  and  put  them  into  a  pan 
with  powdered  loaf  sugar  strewed  slightly  be- 
tween them :  before  you  put  them  on  the  fire 
bruise  the  fruit  a  little,  and  let  them  simmer 
until  the  seeds  rise  to  the  top.  These  must  be 
skimmed  off  as  long  as  any  appear.  When 
they  are  sufficiently  done  take  them  off  the  fire 
and  pour  them  on  to  a  fine  sieve,  placed  over  a 
clean  pan  to  receive  the  juice.  Pick  out  of  the 
fruit  any  seeds  that  you  may  find,  and  if  the 
preserve  is  too  tart  add  more  powdered  sugar 
to  the  syrup,  which  must  be  boiled  up  again 
and  skimmed  well.  Lay  the  fruit  in  glasses  or 
jars,  and  pour  the  syrup  upon  it,  nearly  filling 
them  to  the  top :  cover  them,  when  cold,  with 
brandy  paper  and  bladder. 
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PRESERVED  DAMSONS. 

Take  the  finest  prune  damsons,  not  too 
ripe,  cut  them  open  lengthways  and  take  out 
the  stones ;  put  them  into  a  pan  with  as  much 
water  as  will  cover  them,  and  let  them  boil  for 
ten  minutes ;  then  pour  them  on  to  a  sieve,  and 
wipe  them  separately.  Allow  for  each  pound  of 
fruit  one  pound  of  the  best  loaf  sugar ;  the  half 
of  which,  when  sifted  fine,  you  must  strew  over 
the  damsons  laid  upon  large  dishes ;  put  the 
other  half  of  the  sugar  to  the  liquor  in  which 
the  fruit  was  boiled,  and  setting  it  on  the  fire,  let 
it  boil  up ;  then  skim  it  well,  and  let  it  simmer 
ten  minutes;  put  in  the  fruit  and  boil  it  well 
up,  take  it  off  and  let  it  stand,  closely  covered, 
twenty  minutes ;  put  it  again  to  simmer  half 
an  hour,  and  let  it  stand  till  next  day,  when 
you  will  boU  it  again  until  it  is  tender ;  put  the 
damsons  into  a  sieve  and  boil  the  jelly  by  itself 
one  hour:  you  may  then  put  the  fruit  into 
iars  and  pots,  and  pour  the  jelly  over  it  hot. 
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When  cold,  put  brandy  paper  over,  and  melted 
mutton  suet  above  that,  and  tie  bladder  over 
the  jars. 

RED  CURRANTS  IN  BUNCHES. 

Gather  the  finest  bunches  on  a  dry  warm 
day,  and  having  brushed  off  the  dust  and  insects 
with  a  feather,  tie  them  to  spills  of  wood  six 
inches  long  ;  put  their  weight  of  best  loaf  sugar 
into  a  pan  with  as  much  water  as  will  dissolve 
it  and  boil  it  five  minutes,  skimming  it  well. 
Take  the  pan  off  the  fire  and  lay  in  it  the  sticks 
with  care,  and  let  the  fruit  boil  up  ten  minutes 
slowly.  Take  off  the  pan,  and  when  cool,  dis- 
engage the  bunches  and  place  them  in  glasses 
or  pots.  Add  to  the  syrup  half  a  pint  of  good 
currant  jelly  of  the  same  colour  as  the  fruit,  boil 
it  up,  skimming  it  well  till  quite  clear,  and  pour 
it,  when  cool,  over  the  fruit,  covering  it  well. 
When  cold,  put  brandy  paper  over,  and  paste 
white  paper  over  the  glasses.  Set  them  in  a 
cool,  dry  room,  and  they  will  be  excellent  in 
three  months. 
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MORELLO   CHERRIES. 

The  cherries  must  be  sound,  thoroughly  ripe, 
and  carefully  picked  from  the  stalks,  and,  being 
wiped  separately,  must  be  pricked  each  four  or 
five  times  with  a  small  needle.  Then,  allowing 
one  pound  and  a  half  of  best  loaf  sugar  to  each 
pound  of  fruit,  strew  one  half  of  it,  well 
pounded  and  sifted,  over  the  cherries  on  a  clean 
dry  dish ;  so  let  them  remain  eighteen  hours. 
Then  take  as  much  red  currant  juice  as  will 
dissolve  the  remaining  half  of  the  sugar,  and 
put  it  into  a  pan  over  a  moderate  fire,  and  let 
it  boil  ten  minutes;  skim  it  well,  put  in  the 
cherries  with  their  sugar,  and  let  all  simmer 
five  minutes,  not  allowing  them  to  boil.  Then 
take  out  the  fruit,  and  put  it  in  glasses ;  boil 
up  the  syrup  until  it  is  thick,  and  pour  it  cool 
over  the  cherries.  Put  brandy  paper  on  them, 
and  paste  paper  over  the  glasses. 
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CUCUMBEKS. 

Procure  twenty  of  the  largest  and  greenest 
cucumbers,  free  from  seeds  and  spots ;  cut  them 
in  pieces,  take  out  the  soft  part,  and  put  them 
in  a  jar,  with  strong  salt  and  water  to  cover 
them,  and  set  them  in  a  warm  place  until  they 
become  yellow.  Wash  them  well,  and  set  them 
in  a  pan  of  water  on  the  fire  well  covered  with 
cabbage  leaves ;  close  the  saucepan  to  keep  in 
the  steam,  and  simmer  them  till  of  a  fine  green 
colour.  If  requisite,  change  the  water  and 
leaves,  and  simmer  them  again.  Then  take 
them  out,  and  put  them  on  a  sieve  to  cool,  and 
put  them  into  cold  water  two  days,  changing 
the  water  four  times.  Set  four  pounds  of  loaf 
sugar  and  one  quart  of  pure  water  in  a  pan 
over  the  fire ;  boil  and  skim  it  well ;  then  add 
the  rinds  of  four  lemons  pared  very  thin,  and 
three  ounces  of  the  best  ginger  sliced,  and  boil 
all  together  ten  minutes.  Take  it  off  the  fire, 
and,  when  cool,  put  in  the  cucumbers  and  boil 
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them  until  they  are  quite  clear.  Should  they 
not  appear  so,  set  them  aside  for  forty-eight 
hours,  and  repeat  the  boiling  until  you  suc- 
ceed to  your  wishes.  Then  put  the  cucumbers 
in  glasses  or  pots,  and  pour  the  syrup  over  them 
when  cool.     Use  brandy  paper,  &c. 

BARBERRIES    IN    BUNCHES. 

Procure  the  largest  bunches  of  fine  clear 
barberries,  and  having  picked  off  any  faulty 
ones,  put  them  with  as  much  water  as  will  be 
requisite  to  make  their  syrup,  into  a  pan, 
and  boil  them  until  tender.  Next  strain  them 
through  a  sieve,  and  to  every  pint  of  their  juice 
add  one  pound  and  a  half  of  best  loaf  sugar ; 
boil  and  skim  tliis  well,  and  to  each  pint  of  the 
syrup  put  half  a  pound  of  the  fruit  in  bunches, 
and  boil  them  gently  until  they  become  tho- 
roughly bright  and  clear.  When  cold,  put 
them  in  glasses,  and  pour  the  syrup  over  them ; 
apply  brandy  paper,  and  paste  paper  over  the 
glasses. 
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If  you  wish  to  preserve  any  for  tarts,  pick 
them  free  from  stalks,  and  put  them,  with  their 
own  weight  of  good  sugar,  finely  powdered,  into 
a  jar,  which,  being  tied  at  the  top  with  bladder, 
must  be  put  into  a  saucepan  of  boiling  water 
on  the  fire,  and  kept  boiling  until  the  sugar 
is  dissolved  and  the  barberries  are  tender.  Set 
them  aside  twenty-four  hours,  then  boil  them 
up  again  twenty  minutes,  and  when  lukewarm 
dispose  of  them  in  pots  and  glasses,  putting 
brandy  paper  and  bladder  over  them. 

GRAPES   PRESERVED   WHOLE. 

When  just  ripe  lay  some  fine  bunches  in  a 
wide  jar,  and  to  each  pound  of  fruit  allow  one 
ounce  of  white  sugar  candy,  beaten  small,  which, 
as  the  grapes  are  laid  in,  must  be  scattered 
equally  amongst  them.  Fill  up  the  jar  with 
Betts's  patent  brandy,  tie  it  closely  over  with 
bladder  and  leather,  and  keep  it  in  a  dry,  airy 
room. 
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CURRANTS  FOR  TARTS. 

Gather  your  fruit  in  favourable  weather,  and 
pick  out  the  best  for  your  preserves.  Press 
the  juice  out  of  the  refuse  currants,  and  strain 
it  through  a  hair  sieve.  Allow  one  pound  of 
best  loaf  sugar  to  each  pound  of  fruit,  and  make 
a  fine  clear  syrup  of  the  sugar  and  currant  juice. 
When  it  is  cold  put  in  your  fruit  and  let  it 
boil  until  beautifully  clear,  when  it  may  be  put 
in  pots  or  glasses,  and  covered  with  brandy 
paper,  and  then  with  bladder,  well  cleaned  and 
wiped  very  dry. 

GREEN   CODLINS. 

Gather  them  when  they  have  attained  the 
size  of  a  walnut,  with  a  part  of  the  stalk  on. 
Take  plenty  of  vine  leaves  and  lay  the  codlins 
in  layers,  covering  them  with  water ;  put  them 
on  the  fire  and  let  them  simmer,  confining  the 
steam  as  much  as  possible,  until  they  are  ten- 
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der,  then  take  them  up  and  lay  them  in  a  sieve 
to  cool.  Pare  them  neatly,  and  put  them  again 
into  the  water  they  were  boiled  in  when  it  is 
quite  cold,  or  you  may  cause  them  to  crack ; 
put  fresh  vine  leaves  over  them,  and  simmer 
them  until  they  are  green,  which  may  be 
effected  sooner  by  adding  a  small  quantity  of 
alum. 

Put  them  in  jars,  and  pour  over  them  when 
cold  a  thick  clear  syrup ;  put  brandy  paper  over 
them,  and  tie  bladder  and  leather  over  it,  and 
set  them  in  a  dry  and  cool  place  for  store. 

GOLDEN   PIPPINS. 

Pare  one  dozen  pippins  nicely,  cut  them  in 
quarters,  and  take  way  the  cores.  Boil  the 
rinds  of  two  oranges  quite  tender,  and  lay  them 
in  a  pan  of  cold  water  three  days.  Put  these 
into  a  pan  with  as  much  water  as  will  cover 
them,  and  let  them  boil  twenty  minutes,  and 
strain  the  juice  through  a  jelly  bag  ;  then  pare 
a  dozen  more  pippins,  take  out  the  core  at  the 
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stalk  ends  neatly.  Make  a  fine  clear  syrup  of 
two  pounds  of  best  loaf  sugar  and  one  pint  of 
water,  to  which  add  the  apple  juice,  and  when 
it  is  cold  put  in  the  pippins,  adding  the  orange 
peels  cut  in  thin  shreds.  Boil  all  very  gently 
for  ten  minutes,  take  out  the  pippins,  when  cool, 
put  them  in  jars  and  pour  the  syrup  over  them. 
Put  brandy  paper  over  them,  and  bladder  again 
over  that,  tied  closely.  If  you  choose,  you  may 
melt  mutton  suet,  and  pour  it  upon  the  brandy 
paper. 

FINE   EHUBAEB   JAM. 

Let  the  rhubarb  be  drawn  on  a  dry  day; 
■wipe  the  stalks  clean,  but  do  not  wash  them, 
peel  off  the  skin  and  coarse  fibres,  and  slice 
the  stalks  thin.  To  each  pound  thus  pre- 
pared allow  a  pound  of  sugar  in  fine  powder ; 
put  the  fruit  in  a  pan,  and  strew  a  quarter  of 
the  sugrar  among-st  and  over  it;  let  it  stand 
until  the  sugar  is  dissolved,  then  boil  it  slowly 
to  a  smooth  pulp ;  take  it  from  the  fire,  and 
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stir  in  the  remainder  of  the  sugar  by  degrees, 
and  when  it  is  melted,  boil  the  preserve  quickly 
until  it  becomes  very  thick,  and  leaves  the  bot- 
tom of  the  pan  visible  when  stirred.  The  time 
required  for  this  preserve  will  depend  on  the 
kind  of  rhubarb  used,  and  the  time  of  year  in 
which  it  is  made,  and  will  vary  from  an  hour 
and  a  half  to  two  hours  and  a  quarter.  The 
juice  should  be  slowly  drawn  from  it  at  first. 


ANOTHER  RHUBARB  JAM. 

(MANCHESTER    RECEIPT). 

Boil  gently  together  for  three  hours  an 
equal  weight  of  fine  sugar  and  rhubarb  stalks, 
with  the  juice  and  grated  rind  of  a  lemon  to 
each  pound  of  the  fruit.  When  the  true  flavour 
of  the  rhubarb  is  much  liked,  the  lemon-peel 
should  be  omitted.  A  very  good  jam  may  be 
made  with  six  ounces  less  of  sugar  to  the 
pound,  by  boiling  the  rhubarb  gently  for  an 
hour  before  it  is  added. 
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JAM   OF   MORELLO   CHERRIES. 

This  Is  a  delicious  preserve  when  made  with 
fine  ripe  niorellos.  Stone  the  fruit,  weigh  it, 
heat  it  rather  slowly  to  draw  out  the  juice, 
then  boil  it  quickly  for  twenty  minutes  over  a 
very  clear  fire  ;  add  thirteen  ounces  of  sugar 
for  each  pound  of  the  cherries,  and  boil  the 
jam  from  fifteen  to  twenty  minutes  longer, 
being  careful  to  clear  oif  all  the  scum.  The 
sugar  should  be  of  good  quality  ;  it  nmst  be 
beaten  to  powder,  and  added  gradually  to  the 
fruit,  and  stirred  with  it,  off  the  fire,  until 
it  is  dissolved.  A  larger  portion  may  be  used 
when  the  morellos  are  very  acid.  An  equal 
weight  with  the  cherries  will  not  be  too  much 
for  some  tastes ;  but  their  flavour  will  be  better 
preserved  with  less.  A  few  of  the  kernels, 
blanched  and  wiped  quite  dry,  may  be  added 
a  couple  of  minutes  before  the  jam  is  poured 
out. 
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RED  CURRANT  JELLY  OF  FINE  FLAVOUR 
MADE  WITHOUT  BOILING. 

The  fruit  for  this  jelly,  which  may  be  made 
entirely  of  red  currants,  or  with  equal  parts  of 
white  and  red,  should  be  fine  and  quite  ripe ; 
it  should  also  be  gathered  when  very  dry,  and 
used  the  same  day.  Pick  it  from  the  stalks,  and 
squeeze  the  juice  from  it  through  a  thick  cloth  ; 
make  it  scalding  hot,  but  do  not  allow  it  to 
boil ;  pass  it  through  a  jelly  bag,  measure  it, 
and  for  every  pint,  exact  measure,  allow  a 
pound  of  the  best  sugar,  weighed  after  it  is 
sifted.  Heat  the  currant-juice  as  before,  but 
let  it  not  boil ;  then  add  the  sugar,  which 
should  also  have  been  made  quite  hot,  stirring 
it  in  quickly,  by  degrees.  Continue  to  stir  it 
until  the  whole  is.  dissolved ;  take  off  the  scum, 
and  pour  the  jelly  into  shallow  pans.  Let  it 
remain  uncovered  in  a  dry  place,  and  it  will 
soon  become  quite  firm  ;  it  should  then  be  co- 
vei-ed  with  writing  paper  dipped  in  spirit  or 
with  double  tissue  paper,  which  will  answer  the 
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purpose  as  well.  It  will  jelly  more  quickly 
with  a  pound  and  two  ounces  of  sugar  to  the 
pint  of  juice. 

RASPBERRY    MARMALADE. 

Pick  some  fresh  ripe  raspberries  from  the 
stalks,  and  simmer  them  gently  about  ten  mi- 
nutes, keeping  them  often  stirred.  Pour  them 
with  their  juice  into  a  new  or  very  clean  hair 
sieve,  and  rub  them  through  it  with  a  wooden 
spoon,  leaving  only  the  seeds  behind.  Weigh 
the  fruit,  and  boil  it  quickly  for  eight  or  ten 
minutes ;  take  the  pan  from  the  fire,  and  stir 
gradually  to  it  three  quarters  of  a  pound  of 
sugar  to  the  pound  of  pulp.  When  this  is  quite 
dissolved,  continue  the  boiling  for  another  ten 
minutes  ;  less  time  will  sometimes  be  sufficient ; 
but  the  tliickness  of  the  preserve,  and  the 
manner  in  which  it  jellies  on  the  skimmer, 
will  show  when  it  is  boiled  enough.  The 
raspberries  may  be  rubbed  through  a  sieve 
without  the  previous  simmering,  then  mixed 
L  2 
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with  their  weight  of  sugar,  and  boiled  quickly 
for  twenty  minutes. 

Rich  strawberry  jam  or  marmalade  is  made 
in  precisely  the  same  manner. 

BLACK  CURRANTS  FOR  TARTS  OR  PUDDINGS. 

To  four  pounds  of  black  currants  ready 
stripped  from  the  stalks,  allow  two  pounds  and 
a  half  of  good  white  sugar  coarsely  powdered. 
Put  the  fruit  into  a  preserving  pan,  strew  two 
tablespoonfuls  of  sugar  over  it,  and  turn  it 
gently  with  a  wooden  spoon  until  it  has  boiled 
five  minutes ;  then  mix  the  remainder  of  the 
sugar  well  with  it,  off  the  fire,  and  boil  it 
quickly  for  fifteen  minutes,  being  careful  to 
keep  it  stirred,  and  to  remove  the  scum  as  it 
rises.  When  the  currants  are  very  sweet  and 
rich,  eight  ounces  of  the  sugar  may  be  omitted. 
The  preserve  will  keep  well  covered  with 
brandied  paper  only,  if  stored  in  a  quite  dry 
place.  It  should  not  be  firm  like  jam  except 
just  upon  the  surface. 
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BLACK  CURRANT  MARMALADE. 
(good  for  a  cough.) 

Take  the  currants  when  they  are  fully  ripe, 
strip  them  from  the  stalks,  bruise  them  a  little 
in  the  preserving  pan,  and  stew  them  gently, 
keeping  them  turned  until  they  are  tender, 
which  they  will  generally  be  in  from  ten  to 
fifteen  minutes.  Pour  off  about  three  parts  of 
the  juice,  which  will  make  excellent  jelly,  and 
rub  the  remainder  with  the  currants  through  a 
sieve.  Weigh  the  pulp,  boil  it  rapidly  for  a 
quarter  of  an  hour,  or  for  twenty  minutes  if 
there  should  be  a  large  quantity  of  it ;  then, 
for  each  pound,  stir  into  it,  until  dissolved,  nine 
ounces  of  white  sugar  rolled  or  pounded  fine ; 
boil  the  marmalade  quickly  for  ten  minutes, 
stirring  it  often,  and  pour  it  into  small  pans. 
If  well  made  it  will  cut  out  in  firm  slices. 
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TO  PRESERVE  VEGETABLES  GREEN  AND  FRESH. 

French  Beans. 
Gather  on  a  fine  day  the  youngest  and  clearest 
French  beans,  wipe  them  well,  and  put  them 
in  a  stone  jar  with  layers  of  table  salt  between 
them  until  it  is  quite  full.  Press  them  closely 
down,  and  put  a  piece  of  slate  on  the  top  of  the 
vegetables  with  more  salt  upon  that,  and  tie 
bladder  over.  Place  them  in  a  dry  cellar. 
When  you  wish  to  use  them,  take  some  out  of 
the  jar  (covering  the  remainder  close  again), 
wash  them  well  in  cold  water,  and  lay  them  in 
fresh  cold  water  twenty -four  hours.  Then  boil 
them  in  plenty  of  water,  adding  a  lump  of 
butter  while  cooking. 

Green  Peas. 

Choose  them  young  and  fine,  shell  them,  and 
throw  them  into  boihng  hot  water  with  a 
handful  of  salt,  and  let  them  lie  six  minutes  off 
the  fire.  Pour  them  into  a  cullender,  and  dry 
them  thoroughly  between  cloths.     Take  clean 
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dry  glass  jars  or  bottles,  fill  them  to  the  neck 
with  the  peas,  shaking  them  down,  then  pour 
melted  mutton  suet  over  them,  and  cork  them 
up  close. 

Green  Gooseberries. 

Put  one  ounce  of  roche-alum  into  a  panful  of 
hot  water,  and  let  it  boil  one  minute.  Have  your 
gooseberries  ready  picked,  and  with  a  small 
sieve  immerse  them  in  the  water  until  you  per- 
ceive they  begin  to  lose  their  colour ;  take  them 
out  quickly ;  dry  them  between  cloths,  and  when 
cold,  put  them  into  dry  clean  bottles,  rejecting 
any  broken  ones.  When  the  water  in  which 
they  were  steeped  is  cold,  fill  the  bottles  with 
it,  and  put  a  teaspoonful  of  salad  oil  into  each. 
Cork  well  and  seal  them  close. 

CUCUMBER   VINEGAR. 

(for  fish  and  salads.) 

First  wipe,  and  then  slice  thin  into  ajar,  some 

freshly  cut  cucumbers,  the  most  free  from  seeds 

that  can  be  had  ;  season  the  layers  with  fine  salt 
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and  plenty  of  pepper,  and  pour  boiling  to  them 
as  much  pale  vinegar  as  will  cover  them 
entirely.  Let  them  remain  a  month,  or  even 
longer,  Avell  secured  from  the  air ;  then  strain 
the  vinegar  very  clear,  put  it  into  clean  dry 
bottles,  and  cork  them  closely  :  a  tablespoonful 
of  Chili  vinegar  to  the  pint  of  common,  is  an 
improvement  for  this  preparation,  and  a  mild 
onion  or  two  is  sometimes  sliced  and  laid  into 
the  jar  with  the  cucumbers. 

GOOD    CURRIE    POWDER. 

(east    INDIAN    EECEIPT.) 

Coriander  seed,  pounded  and  sifted  -  6  ozs. 

Turmeric         -  -  -  -   H  oz. 

Cummin  seed  -  -  -  -  H  oz. 

Fcenugreek  seed  -  -  -   1^  oz. 

Cardamoms     -  -  -  -  -^  oz. 

Cayenne  pepper  -  -  -  6  drachms. 

The  seeds  should  be  weighed  after  they  have 
been  well  pounded,  and  passed  through  a  fine 
sieve.  Half  an  ounce  of  cloves  is  sometimes 
added  to  the  above. 
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ANOTHER   GOOD   CURRIE    POWDER. 

Coriander  seed  -  -  -  8  ozs. 

Turmeric       -  -  -  -4  ozs. 

Powdered  ginger  -  -  -  2  ozs. 

Pounded  mace  -  -  -  1  drachm. 

Cummin  seed  -  -  -  1  oz. 

Foenugreek    -  -  -  -  2  ozs. 

Mushroom  powder  -  -  -  1  oz. 


THE  END. 
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Revised  and  corrected  by  Mrs.  Bray.  In  10  vols.  fcap.  Svo.,  uniformly  witli  the  "  Standard 
Novels."  with  Frontispieces  and  Vignettes.    3/.  cloth  ;  or  separately  Ga.  each,  as  follows  : — 


Vol.  I.  "  The  n-hitf  Hoods,"  icith  portrait 
o]  the  Author,  a  view  of  her  residence, 
,:nd  General  Preface  to  the  Series:  — 
Vol.  II.  "De  /■■»ij;"— Vol.  III.  "The 
Protestant:"— Vo\.  IV.    "fitz  of  Fili- 


Foi-rf;"— Vol.V.  "The  Talba:"~Vo\.VI. 
"  llarleish;"-Vn\.  VII.  "  Trehiwuy ;" 
Vol.  VIII.  "  Trials  of  the  Heart;"- 
Vol.  IX.  "  Henry  de  Pomeroy ;"—\o\.yi. 
**  Conrtenay  of  H'alreddun.^' 


BRAY.-THE  PHILOSOPHY  OF  NECESSITY; 

Or,  the  Law  of  Consequences  as  applicable  to  .Mental,  Moral,  and  Social  Science.  By  Charles 
Bray.     2  vols.  Svo.  15s.  cloth. 

BREWSTER. -A  TREATISE  ON  OPTICS. 

By  Sir  David  Brewster,  LL.D.  K.R.S.  etc.  New  Edition.  FoolscapSvo.  with  vignette  title, 
aiid  176  Woodcuts,  6s.  cloth. 

BUCKLER.— A    HISTORY    OF    THE    ARCHITECTURE    OF    THE    ABBEY 

CHURCH  of  ST.  .\LQAN,  with  especial  reference  to  the  Norman  Structure.  By  J.  C. 
and  C.  A.  Buckler,  -Architects.     Svo.  with  numerous  Illustrations.  [/n  the  press. 

BUDGE  (J.)-THE  PRACTICAL  MINER'S  GUIDE: 

Comprising  a  Set  of  Trigonometrical  Tables  adapted  to  all  the  purposes  of  Oblique  or 
Diagonal,  Vertical,  Horizontal,  and  Traverse  Dialling;  with  their  application  to  the  Dial, 
Exe'rcise  of  Drifts,  Lodes,  Slides.  Levelling,  Inaccessible  Distances,  Heights,  etc.  By 
J.  Budge.    New  Edition,  considerably  enlarged,  Svo.  with  Portrait  of  the  Author,  I2j.  cloth. 

BULL-HINTS  TO  MOTHERS, 

For  the  Management  of  Health  during  the  Period  of  Pregnancy  and  in  the  Lying-in  Room ; 
with  an  Exposure  of  Popular  Errors  in  connexion  with  those  subjects.  ByThomasBull,M.D. 
4th  Edition,  revised  anil  considerably  enlarged.     F'oolscap  .Svo.  7s.  cloth. 

BULL.-THE  MATERNAL  MANAGEMENT  OF  CHILDREN, 

In  HEALTH  and  DISEASE.  By  Thomas  Bull.M.D.  Physician  .Accoucheur  to  the  Finsbury 
Midwifery  Institution,  etc.      2d  Edition,  revised  and  enlarged.     Foolscap  Svo.  7s.  cloth. 

BURGER.— THE    LEONORA    OF    BURGER. 

Translated  by  Julia  M.  Cameron.  With  Six  large  Illustrations,  drawn  on  Wood  by  D. 
Maclise,  R..\.     Engraved  by  John  Thompson.     Crown  4to.  [In  the  press. 

BURNS.— THE   PRINCIPLES    OF  CHRISTIAN    PHILOSOPHY; 

Containing  the  Doctrines,  Duties.  Admonitions,  and  Consolations  of  the  Christian  Religion. 
By  John  Burns,  M.D.F.R.S.    6th  Edition.  12mo.  7s.  boards. 

BURNS— CHRISTIAN  FRAGMENTS; 

Or,  Remarks  on  the  Nature,  Precepts,  and  Comforts  of  Religion.  By  John  Burns,  M.D. 
F.R.S.  Profcssorof  Surgery  in  the  University  of  Glasgow,  author  of  "The  Principles  of 
Christian  Philosophy."    Foolscap  Svo.  5s.  cloth. 

BUTLER.— A  SKETCH    OF  MODERN    AND    ANCIENT  GEOGRAPHY. 

By  Samuel  Butler,  D.D.,  late  Lord  Bishop  of  Liclifield  and  Coventry;  and  formerly  Head 
Master  of  Shrewsbury  School.    New  Edition,  revised  by  the  Author's'Son.     Svo.  9s.  boards. 


(5  NEW     VVOIIKS     AND     NEW     EDITIONS 

BUTLER.-AN  ATLAS  OF  MODERN  GEOGRAPHY. 

Consisting  of  Twenty-three  coloured  Maps,  from  a  New  Set  of  Plates  ;  with  nn  Index  of 
all  thf  Names  of  Places,  referring  to  the  Latitudes  and  Longitudes.  By  the  late  Dr.  Butler, 
Bishop  of  Lichfield.    New  Kdition,  corrected.    8vo.  125.  half-bound, 

BUTLER.-AN  ATLAS  OF  ANCIENT  GEOGRAPHY. 

Consisting  of  Twenty-three  coloured  Maps:  with  an  Index  of  all  the  Names  of  Places, 
referring  to  the  Latitudes  and  Longitudes.  By  the  late  Dr.  Butler,  Bishop  of  Lichfield. 
.New  Edition,  corrected.    Svo.  12s.  half-bound. 

BUTLF,R.-A  GENERAL  ATLAS  OF  MODERN  AND  ANCIENT  GEOGRAPHY. 

Consisting  of  Forty  five  coloured  Maps,  and  copious  Indices  referring  to  the  Latitudes  and 
Longitudes.  By  the  late  Dr.  Butler,  Bishop  of  Lichfield.  New  Edition,  from  an  entirely 
new  and  corrected  set  of  Plates.      4to.  2-ls.  half-bound. 

CALI,COTT.-A   SCRIPTURE   HERBAL: 

Withupwardsof  l-:u  Wood  Engravings.     By  Lady  Calleott.  Square  crown  Svo.  H.DS. cloth. 

CARTOONS. -THE    PPiZE    CARTOONS    EXHIBITED    IN    WESTMINSTER - 

HALL,  Published  under  the  Sanction  and  Patronage  of  Her  Miijesty's  Commissioners  nn 
the  Fine  Arts.  The  average  size  of  the  Prize  Cartoons  is  fifteen  feet  in  width  and  ten  in 
height.  A  reduced  scale  of  one  inch  and  a  half  to  the  foot  has  been  adopted!  and  in  the 
process  of  reduction  everv  care  has  been  taken  faithfully  to  preserve  all  the  characteristic 
features  of  the  originals';  and  the  Engraving  of  each  work  has  been  subjected  to  the 
approval  of  its  author.  Lithography  has  been  chosen  as  the  most  suitable  medium  for  pro- 
ducing copies  of  these  important  works. 
The  size  of  the  work  is  large  folio.  The  price  of  the  Eleven  Engravings, in  a  neat  Portfolio, 
bl.  OS. ;  Proofs  before  letters,  Sf.  Ss. 

CATLOW.-  POPULAR  CONCHOLOGY; 

Or,  the  Shell  Cabinet  arranifcd  ;  being  an  Introduction  to  the  modern  System  ofConchologv; 
with  a  sketch  of  the  Natural  Historv'of  the  Animals,  an  account  of  the  Formation  of  the 
Shells,  and  a  complete  Descriptive  I.ist  of  the  Families  and  Genera.  By  Agnes  Catlow. 
Foolscap  Svo.  with  312  Woodcuts,  lOs.  6d.  cloth. 

CHALENOR. -WALTER    GRAY, 

A  Ballad,  and  other  Poems.  By  .Marv  Chalenor.  2d  Edition,  with  Additions,  including  the 
Author's  Poetical  Remains.     Fcap.  Svo.  6.?   cloth. 

CHALENOR.— THE  POETICAL  REMAINS   OF    MARY   CHALENOR. 

Fcap.  Svo.  4s.  cloth. 

CLAVERS.— FOREST    LIFE. 

ByMaryClavers,  an  Actual  Settler;  author  of  "  A  New  Home,  Who '11  Follow?"    2  vols. 

fcap.  Svo.  lis.  cloth. 

COCKS  (C.;— BORDEAUX,  ITS  WINES,  AND  THE  CLARET  COUNTRY. 

By  C.  Cocks.  B,L.,  Professor  of  the  Living  Languages  in  the  Royal  Colleges  of  France; 
Translator  of  the  Works  of  Michelet,  Mignct,  and'Quinet.  Post  Svo  with  View  of  Bordeaux, 
Sx.  firf.  cloth. 

COLLEGIAN'S  GUIDE  (THE); 

Or,  Recollections  of  College  Davs: 
University  Education.    By**'*     **• 

COLLIER  (J.  PAYNE. )-A  BOOK  OF  ROXBURGHE  BALLADS- 

Edited  by  John  Payne  Collier,  Esq.     Post4to.  [Tn  IJie  press. 

COLTON— LACON;    OR,  MANY  THINGS    IN  FEW   WORDS. 

By  the  Rev.C.  C.  Colton.    New  Edition,  Svo.  12s.  cloth  . 

CONVERSATIONS  ON  BOTANY. 

9th  Edition,  improved.  Foolscap  Svo.  with  22  Plates,  7s.  6rf.  cloth  ;  with  coloured  Plates,  12s. 

COOLEY.-THE  WORLD  SURVEYED  IN  THE  NINETEENTH  CENTURY  ; 

Or,  Recent  Narratives  of  Scientific  and  Exploring  Expeditions  (chiefly  undertaken  by  com- 
mand of  Foreign  Governments).     Collected,  translated,  and,  where  necessary,   abridged, 
by  W.  D.  Cooley,  Esq.,  author  of  "The  History  of  Maritime  and  Inland  Discovery,"  in 
the  Cabinet  Cyclopedia,  etc. 
Th»  First  Volume  contains  "The  Ascent  of  Mount  Ararat."     By  Dr.  Friedrich  Parrot,  Pro- 
fessor of  Natural  Philosophy  in  the  University  of  Dorpat,  Russian  Imperial  Councillor  of 
State,  etc.     Svo.  with  a  Map  by  Arrowsmith,  and  Woodcuts,  Hj.  cloth. 
*«*  Each  volume  «:ill  form,  for  the  most  part,  a  IVork  complete  in  itself,  and  the, r hole 
Series  will  present   nn    acmrale   and  Inminons  picture   of  all  the  hnoton  portinns  of  the 
earth.     The  Second  Work  of  the  Series,  "  Erman's  Travels  through  Siberia,"  is  in  the  press, 
in-2vols-Svo. 

COOLEY.-THE  HISTORY  OF  MARITIME  AND  INLAND  DISCOVERY. 

By  W.  D.  Cooley,  Esq.    3  vols,  foolscap  Svo.  with  Vignette  Titles,  ISs.  cloth. 


PIUMEU     foil     MESSRS.    LONGMAN,     AND     CO.  9 

COOl'ER  (IlEV.   E.)    SERMONS, 

Chiefly  Ucsi^'iicd  to  elucidate  sume  of  the  leading  Doctrines  of  the  Gospel.  To  which  in  added 
an  Appendix,  fonlainiuir  Sermons  preached  on  several  Public  Occisions,  and  printed  by 
dv»irc.     By  the  llcv.  Edward  Cooper.    7tb  Edition,    i  vols.  12mo.  lUi.  boards. 

COOPER  (HEV.  E.)— PRACTICAL    AND    FAMILIAR    SERMONS, 

Designed  lor  Parochial  and  Domestic  Instruction.  By  tlie  Uev.  Edward  Cooper.  New  Edi- 
tions.    7  vols,  liuio.  1/.  ISj.  boards. 

*,♦  IoIm.  1  lo  ■!,  5j.  each  ;   I  oh.  5  tu  7,  (ij.  eiirh. 

COrLAND.— A  DICTIONARY  OF  PRACTICAL  MEDICINE; 

Comprising  General  Pathology,  the  Nature  and  Treatment  of   Diseases,  Morbid  Structures, 
and  the  Disorders  especially  incidental  tu  Climates,  to  Ser,  and  to  the  dilVercnt  Epochs  of 
Life,  with  numerous  approved  Foriuulu;  of  the  Medicines  recommended.    ByJames  Copland, 
MJJ.,  etc.  etc.    in  J  vols.      Vols.  1  and  _',  8vo.  af.  cloth  ;  and  Part  lU,  4j.  Grf.  sewed. 
•,*   Tu  be  ouiiipleted  in  One  mure  y^Jume. 

COSTELLO  fMISS).— THE    ROSE    GARDEN    OF    PERSIA. 

A  Series  of  Translations  from  the  Persian  Poets.  By  Louisa  Stuart  Costello,  author 
of  "Specimens  of  the  Early  Poetry  of  France,"  etc.  Long  Svo.  with  13  Illuminated 
Titles,  and  Borders  printed  in  (Jold  and  Colours,  ISj.  boards  i  or  31«.  dd.  bound  in  morocco 
{urieutal  style),  by  Hajday. 

COSTELLO  (MISS)— FALLS,    LAKES,  AND    MOUNTAINS    OF    NORTH 


■ial  Tour  throuf;h  the  most  interestini'  parts  of  the  Country.    By 
uthor  of  'The  ilose  Garden  uf  Persia,'*^"  Beam  and  the  Pyrenees," 


Pretoria 
ello,  .lutl] 
Profusely  illustrated  with  Views,  from  Orifjinal  Sketches  by  D.  H.  M'Ke 
,vuod,  and  lithographed,    by  T.  and  E.  Gilks.     Square  Svo.  with  Map,    Ha.  clotliT 


CRESY(E.)-AN  ENCYCLOPAECIA  OF  CIVIL  ENGINEERING.  HISTOFICAL, 

THEORETICAL,  and  PRACTICAL,  by  Edward  Cresy,  E.S..\.  C  E.  Uluslrated  by  many 
hundred  Engravings  on  Wood,  explanatory  of  tlie  Principles,  INIaehinery,  and  Constructious 
whiel;  come  under  the  Direction  of  the  Civil  Engineer.  Svo.  uniform  with  Messrs.  Long- 
man and  Co.'s  Series  of  One- Volume  Encyclopaedias  and  Dictiouaiies.  [i«  the preu. 

CROCKER'S   ELEMENTS  OF  LAND  SURVEYING. 

Fifth  Edition,  corrected  througliout,  and  considerably  improved  and  modernised,  by 
T.  G.  Bunt,  Laud  Surveyor,  Bristol.  To  which  are  added,  T.\BLES  OF  SIXKIGUKE 
LOG.\UlTHMS,etc.,  superiuteudcd  by  Richard  Farley,  of  the  Na.uticiJ  Almaii'ac  Eatablish- 
ment.     Post  Svo.  l-i.  cloth. 

CROWE.— THE  HISTORY  OF  FRANCE, 

From  the  Earliest  Period  to  the  Abdication  of  Napoleon.  By  E.  E.Crowe,  Esq.  3vols. 
foolscap  Svo.  with  Vignette  Titles,  ISj.  cloth. 

DAHLMANN. -HISTORY  OF  THE  ENGLISH    REVOLUTION. 

By  F.  C.  Uahlmaiin,  late  Professor  of  History  at  the  Universily  of  Goltingeu.  Translated 
from  the  Germau,  by  H.  Evans  Lloyd,  Esq.    Svo.  lUj.  6d.  cloth. 

DALE     (THE    REV.    THOMAS). —THE     DOMESTIC      LITURGY     AND 

FAMILY  CH.APLAIN,  in  Two  Parts:  the  First  Part  beintc  Church  Strvices  adapted  (or 
Domestic  Use,  with  Prayers  for  every  Day  of  the  Week,  selected  exclusively  from  the  Book 
of  Common  Prayer.  Part  U.  comprising  an  uppropriate  Sermon  for  every  Suiuhiv  in  the 
Year.  By  the  Hev.  Thomas  Dale,  M.A.  Canon  Ilesidentiary  of  St.  Paul's,  and  Vicar  of  St. 
Bride's,  London.  Post  4to.  handsomely  printed,  214.  cloth:  or,  bound  by  Haj  day,  31j.  Off. 
calf  lettered  ;  Ms.  morocco,  with  golTered  edges. 

DANTE,  TRANSLATED  BY  WRIGHT.— DANTE. 

Translated  by  Ichabod  Charles  Wri^ht,  M.A.  late  Fellow  of  Magdalen  College,  Oxford. 
A  New  Edition,  revised  and  corrected.    3  vols,  foolscap  Svo.  with  Portrait,  7'-  ^d.  sewed. 
*,*  rol.I.cuntains  the  Iii/erno  ;   V<il.  II.  the  Purgatoriu;   I  ul.  111.  the  furadita. 

DAVY(SIRUUMPHRY).-ELEMENTS  OF  AGRICULTURAL  CHEMISTRY 

iu  a  Course  of  Lectures.  By  Sir  Humphry  Davy.  With  Notes  by  Dr.  Johu  Davy. 
6th  Edition.    Svo.  with  lU  Plates,  loj.  cloth. 

DE  BURTIN.— A  TREATISE  ON  THE  KNOVk^LEDGE  NECESSARY  TO 

AM.VrEUUS  OF  PICTURES.  Translated  and  abridged  from  the  French  of  M.  Francis 
Xavier  De  Burtin,  First  Stipendiary  iMeiuber  of  the  Royal  Academy  of  Brussels  iu  the  Class 
uf  Sciences,  etc.    By  Robert  White,  Esq.    Svo.  with  Illustrations,  12s.  cloth. 

DE  CUSTINE.— RUSSIA. 

By  the  .Marquis  De  Custiue.  Trauslated  from  the  French.  2d  Edition.  3  vols,  post  Svo. 
31s.  Grf.  cloth. 

DE  LA  BECHE.-REPORT  ON  THE  GEOLOGY  OF  CORNWALL,  DEVON, 

AND  WESTSOJIEUSET.  By  Henry  T.  De  la  Bcche,  F.R.S.  etc..  Director  of  the  I  irdiianct 
Geological  Survey.  Publiohed  by  Order  of  the  Lords  Commissioners  of  H.  M.  Treasury. 
Svo.  with  itfaps.  Woodcuts  ,aud  ij  large  Plates,  14j. cloth. 


10  NEW     WORKS     AND     NEW     EDITIONS 

DE  MORGAN.— AN  ESSAY  ON  PROBABILITIES, 

Audon  their  Application  to  Life  ContiiiijeiKies  and  Insurance  Offices.  By  Aug.  De  Morgan, 
Esq.,  of  Trinity  College,  Cambridge.     jFoolscap  Svo.  with  Vignette  Title,  6j.  cloth. 

DE   SISMONDI.— THE  HISTORY  OF  THE  ITALIAN  REPUBLICS: 

Or,  of  the  Origin,  Progres.s,  and  Kail  of  Freedom  in  Italy,  from  .\.D.  476  to  1S06.  By  J.  C.L. 
Sismondi.     Fcap.  Svo.  with  Vignette  Title,  6s.  cloth. 

DE  SISMONDL— THE  HISTORY  OF  THE  FALL  OF  THE  ROMAN  EM- 
PIRE. Comprising  a  View  of  the  Invasion  and  Settlement  of  the  Barbarians .  By  J.  C.  L. 
De  Sismondi.    2  vols.     Fcap.  Svo.  with  Vignette  Titles,  12s.  cloth. 

DE  STRZELECKI  (P.  E.)— PHYSICAL  DESCRIPTION  OF  NEW  SOUTH 

WALES  AND  VAN  DIEMAN'S  LAND.  Accompanied  liv  a  Geological  Map,  Sections, 
and  Diagrams,  and  Figures  of  the  Organic  Remains.  By  P.  E.  De  Strzelecki.  Svo.  with 
coloured  Map  and  numerous  Plates,  24s.  cloth. 

DIBDIN  (THE  REV.  T.  F.)-THE  SUNDAY  LIBRARY: 

Containing  nearly  One  hundred  Sermons  l)y  eminent  Uivines.  With  Notes,  etc.  by  the 
Rev.  T.  F.  Uibdin,  D.D.  6  vols,  foolscap  Svo.  with  6  Portraits,  30s.  cloth  ;  neatly  half-bound 
in  morocco,  with  gilt  edges,  2/.  12s.  Gd. 

DODDRIDGE.— THE  FAMILY  EXPOSITOR; 

Or,  a  Paraphrase  and  Version  of  the  New  Testament :  with  Critical  Notes,  and  a  Practical 
Improvement  of  each  Section.  By  P.  Doddridge,  D.D.  To  which  is  prefixed,  a  Life  of  the 
Author,  by  A.  Kippis,  D.D.  F.R.S.and  S.A.    New  Edition.    4vols.  Svo.  1/.  16s.  cloth. 

DONOVAN.-A  TREATISE  ON   CHEMISTRY. 

By  Michael  Donovan,  Esq.  M.R.I. A.    4th  Edition.     Fcap.  Svo.  with  Vignette  Title,  6s.  cloth. 

DONOVAN.— A   TREATISE  ON   DOMESTIC   ECONOMY. 

By  M.  Donovan,  Esq.  M.R  I.A.,  Professor  of  Chemistry  to  the  Company  of  Apothecaries  in 
Ireland.    2  vols,  foolscap  Svo.  with  Vignette  Titles,  12s.  cloth. 

DOUBLEDAYS    BUTTERFLIES. -THE   GENERA    OF    DIURNAL    LEPI- 

DOPTERA;  comprising  their  Generic  Characters-a  Notice  of  the  Habits  and  Transform- 
ations-and  a  Catalogue  of  the  Species  of  each  Genus.  By  Edward  Douhlcday,  Esq.  F.L.S. 
etc..  Assistant  in  the  Zoological  Department  of  the  British  .Museum.  Imperial  4to.  uniform 
with  Gray  and  Mitchell's  Ornithology  ;  illustrated  with  75  coloured  Plates. 
•.*  To  be  published  in  Month!;/  Pnrls,  is.  each;  each  Part  to  consist  of  two  coloured  Plates, 
with  accompanying  Letterpress.     Pari  I.  will  appear  on  the  2d  of  Xovember. 

DOVER.- LIFE  OF  FREDERICK  II.  KING  OF  PRUSSIA. 

By  Lord  Dover.    2d  Edition.  2  vols.  Svo.  with  Portrait,  2S».  boards. 

DRUMMOND  (DR.  J.   L.)-LETTERS  TO  A  YOUNG   NATURALIST  ON 

THK  STUDY  OK  N.\TURE  AND  NATURAL  THEOLOiiY.  By  James  L.  Drummond, 
M.D.     Second  Edition.     Post  Svo.  with  Wood  Engravings,  7».  6(/.  boards. 

DRUAIMOND.— FIRST  STEPS  TO  BOTANY, 

intended  as  popular  Illustrations  of  the  Science,  leading  to  its  study  as  a  branch  of  general 
Education.   By  J.  L.  Drummond,  M.D.   4th  Edit.  12mo.  with  numerous  Woodcuts,  9s. boards. 

DUNHAM.-THE  HISTORY  OF  THE  GERMANIC   EMPIRE. 

By  Dr.  Dunham.    3  vols,  foolscap  Svo.  with  Vignette  Titles,  ISj.  cloth. 
By  the  same  Author. 
THE    HISTORY     OF     EUROPE     DURING 
THE  MIDDLE  AGES.    4vols.  l/.4s. 

THE  HISTORY  OF  SPAIN  AND  PORTU- 
GAL. .5  vols,  foolscap  Svo.  1/.  10s. 

THE  HISTORY  OF  SWEDEN,  DENMARK, 
AND  NORWAY.    3  vols,  foolscap  Svo.  ISs. 

DUNLOP  (JOHN).- THE  HISTORY  OF   FICTION: 

Being  a  Critical  Account  of  the  most  celebrated  Prose  Works  of  Fiction,  from  the  earliest 
Greek  Romances  to  the  Novels  of  the  Present  Age.  By  John  Dunlop.  3d  Edition,  com- 
plete in  One  Volume.    Medium  Svo.  15s.  cloth. 

ECCLEST0N(JA1\IES).— A  MANUAL  OF  ENGLISH  ANTIQUITIES. 

By  James  Eccleston,  B.A.  Head  Master  of  Sutton  Coldfield  Grammar  School.  Svo.  with 
numerous  Illustrations  on  Woo  i.  [tn  the  press. 

ELLIOT  (J  )— ^  COMPLETE  TREATISE  ON  PRACTICAL  GEOMETRY  AND 

.MENSURATION.  With  numerous  E.xercises.  By  James  Elliot,  formerly  Teacher  of 
Mathematics  in  the  Mechanics'  Institution  of  Liverpool.     Svo.  5s.  cloth. 

*»»  h'ey,  containing  full  Demonstrations  and  Solutions.    Svo.  6s.  cloth. 


THE  HISTORY  OF  POLAND.   Fcap.  Svo. 6s. 

THE  LIVES   OF    THE  EARLY  WRITERS 

OF  GREAT  BRITAIN.     Foolscap  Svo.  6s. 

THE  LIVES  OF  BRITISH   DRAMATISTS. 

2  vols,  foolscap  Svo.  12s. 
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ELLIOTSON.— HUMAN  PHYSIOLOGY: 

With  which  is  iiicurporatecl  much  of  the  KleraentaryPart  of  the  "Institutioncs  Physiologi<ie" 
of  J.  K.  Wuinciibttch,  Professor  in  tlie  University  of  Gottingcn.  By  John  ElliotNon,  M.D. 
Cantab.  F.H.S.    I'ifth  Edition,  8vo.  with  numerous   Woodcuts,  2/.  Ji.  cloth. 

THE  ENGLISHMAN'S  CREEK  CONCORDANCE  OF  THE  NEW  TESTA- 

WENl'i  being  iiii  utlcmpt  at  a  VcrliiU  (■.)iiiiexion  between  the  Grecli  and  tlie  Knglish  Texts  ; 
iiicludiinr  iiCoiieordaiice  to  tlio  Proper  Xiinits.  «ith  Inilexes,  Greek  English  and  English- 
Greek.     :;d  Edition,  carefull;  revised,  witlia  new  Index,  Greek  and  English.     Royal  Svo.  -i-'t. 

THE  ENGLISHMAN'S    HEBREW  AND    CHALDEE  CONCORDANCE  OF 

THE  OLU  TESCAMENT;  being  an  Kttein|it  at  a  Verbal  Connexion  between  the  Original 
and  the  English  Tianslations:  wit'h  Indexes,  a  List  of  the  Proper  Names  and  their  occnr- 
rences,  etc^  etc.    i  vols,  royal  8vo.  31   13j.  6d.  cloth  ;  large  paper,  4/.  14l.  6d. 

ESDAILE.— MESMERISM    IN    INDIA; 

And  its  Practical  .Application  in  Surgery  and  Medicine.  By  James  Esdaile,  M.D.  Civil 
Assistant-Surgeon,  E. I.e. S.  Bengal.     Fcap.  Svo.  6j.  6<i.  cloth. 

ETIIERIDGEfJ.N.)— THE   SYRIAN    CHURCHES: 

Tlieir  early  Historv,  Liturgies,  and  Literature,  with  a  Literal  Translation  of  the  Four 
Gospels  from  the  Pcschito,or  Canon  of  Holv  Scripturejn  use  among  the  Oriental  Christians 
from  the  earliest  Times.    By  J    \V.  Etheridge.     lino.  7».  6(/.  cloth.  [Juttready. 

FAREY.-A  TREATISE  ON  THE  STEAM-ENGINE, 

Historical,  Practical,  and  Descriptive.  By  John  Farev,  Engineer.  4to.  Illustrated  by 
numerous  Woodcuts,  and  -.'.5  Copper-plates,  ol.  5j.  in  boards. 

FAWN  (THE)  OF  SERTORIUS.    2  vols,  post  Svo.  isj.  cloth. 

**  ^5  a  icork  that  contains  lively  and  graphic  pictures  of  life  and  manners,  in  a  distant  age^ 
Kecvmmend   it  to  the  pernsal  vf  out  reudtrs, -"-Critic. 

FERGUS.— THE  HISTORY  OF  THE  UNITED  STATES  OF  AMERICA, 

From  the  Discovery  of  America  to  the  Election  of  General  Jackson  to  the  Presidency.  By  the 
Rev.  H.  Fergus.    2  vols,  foolscap  Svo.  with  Vignette  Titles,  12s.  cloth. 

FIELD  —  POSTHUMOUS      EXTRACTS      FROM     THE      VETERINARY 

RECORDS  OF  THE  L.VFE  JOHN'  FIELD.  Edited  by  his  Brother,  William  Field,  Vete- 
rinary Surgeon,  London.    Svo.  8s.  boards. 

FITZROY     (LADY). —SCRIPTURAL      CONVERSATIONS      BETWEEN 

CHARLES  AXD  HIS  MOTHER.    By  Lady  Charles  Fitzroy.     Foolscap  Svo.  4s.  6rf.  cloth. 

FORSTER. -STATESMEN  OF  THE   COMMONWEALTH  OF  ENGLAND. 

With  an  introductory  Treatise  on  the  Popular  Progress  in  English  History.  By  John  Forster, 
Esq.  5  vols,  foolscap  Svo.  with  Original  Portraits  ot  Pym,  Eliot,  Flanipdeii,  Cromwell,  and  an 
Historical  Scene  after  a  Picture  by  Cattermole,  \l.  lUj.  cloth. 

The  above  5  vols,  form  Mr.  Forstcr's  Portion  of  the  Lives  of  Eminent  British  Statesmen,  by  Sir 
James  Mackintosh,  the  Right  Hon.  T.  P.  Courtenay,  and  John  F'orster,  Esq.  7  vols.  I'oolscap 
Svo.  with  Vignette  Titles,  2/.  2s.  cloth. 

FORSTER   (REV.  O— THE    HISTORICAL    GEOGRAPHY     OF   ARABIA; 

Or,  the  Patriarchal  Evidences  of  Ucvcalcd  lieligion.  A  Memoir,  with  illustrative  Maps  and 
an  Appendix,  containing  TranshititHis,  witli  an  .Alphabet  and  Glossary  of  the  Haniyaritic 
Inscriptions  recently  discovered  in  Hadramaut.  By  the  Rev.  Charles  Forster,  B.D.,  Rector  of 
Stisted,  Essex  ,  author  of  '*  IMahometanism  Unveiled."     2  vols.  Svo.  3Us.  cloth. 

FORSTER  (REV.   C.)— THE   LIFE   OF  JOHN    JEBB,  D.D.   F.R.S. 

Late  Bishopof  Limerick.  With  aSelectiniilrom  his  Letters.  By  the  Rev.  Charles  Forster,  B.D., 
Hector  of  Stisted,  Essex,  and  one  of  the  Six  Preachers  in  the  Cathedral  of  Christ,  Canterbury, 
formerly  Domestic  Chaplain  to  the  Bishop.     2d  Edition.    Svo.  with  Portrait,  etc.  lbs.  cloth. 

FOSBROKE.— A  TREATISE  ON  THE  ARTS,  MANNERS,  MANUFAC- 
TURES,and  INSTITUTIONS  ofthe  GREEKS  and  ROMANS.  By  the  Rev.  T.  D.  Fosbroke, 
etc.      2  vols,  foolscap  Svo.  with  Vignette  Titles,  12j.  cloth. 

FROM   OXFORD   TO   ROME  :    AND,    HOW  IT  FARED    WITH    SOME  WHO 

MADE  THE   JOURNEV.     By  a  Companion  Traveller.     Foolscap  Svo.       {Nearly  ready. 

GERTRUDE. 

A  T.de.  By  the  author  of  "  Amy  Herbert."  Edited  by  the  Rev.  William  Scwell,  B.D.,  of 
Exeter  College,  Oxford.    Third  F;dition.    2  vols,  foolscap  Svo.  9«.  cloth. 

G1LBART(J.  W.)-THE  HISTORY  AND  PRINCIPLES  OF  BANKING. 

Bv  James  William  Gilbart,  General  Manager  of  the  Loudon  and  Westminster  Bank. 
Third  Edition.    Svo.  9s.  boards. 
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GLEIG.— LIVES  OF  THE  MOST    EMINENT  BRtTISH   MILITARY   COM- 
MANDERS.    Bv  the  Hev.  G.  R.  (ileig.    3  vols,  foolscap  Svo.  with  Vignette  Titles,  18s.  cloth. 

GLKNDINNING  —PRACTICAL    HINTS   ON   THE   CULTURE   OF  THE 

riN'KAPPLE.  Bv  R.Glemliniiiiig,  Gardener  to  the  Uight  Hon.  Lord RoUe,  Bicton.  12mo. 
with  Plan  of  Pinery,  oj.  cloth. 

GOLDSMITH-THE   POETICAL  WORKS    OF    OLIVER   GOLDSMITH. 

Illustrated  liv  Wood  Knstravings,  from  the  Designs  of  G.  W.  Cope.  A,  R.A.,  Thomas- 
Creswick,  A.R.A.,  J. C. Horsier,  U.  Redgrave,  A. R. A. .  and  Frederick  Tayler,  Members  of 
the  Etching-  Club.  With  a  Biographical  Memoir,  and  Notes  on  the  Poems.  Edited  by 
Bolton  Corney,  Ksq  .  Square  crown  Svo.,  uniform  with  '•  Thomson's  Seasons,"  21».  cloth  ; 
or  'dGs.  bound'in  morocco,  by  Hayday. 
*,*One  Hundred  Copies,  21.23.  each,  printed  on  prepared  paper  of  great  beauty. 

GOOD.— THE  BOOK  OF  NATURE. 

A  Popular  Illustration  ol  the  General  Laws  and  Phenomena  of  Creation.  By  .lohu  Mason 
Good,  M.D.F.RS.  etc.    3J  Edition,  corrected.     3  vols,  foolscap  Svo  24s.  cloth 

GOWER.— THE  SCIENTIFIC  PHENOY.ENA  OF  DOV.ESTIC  LIFE. 

By  Charles  Foote  Go«cr.    Foolscap  Svo.  [/"  the  press. 

GRAHAM. -ENGLISH;  OR,  THE  ART  OF  COMPOSITION 

explained  in  a  Series  of  Instructions  and  Examples.  By  G.  F.  Graham.  -Jd  Edition, revised 
and  improved.     F'oolscap  Svo.  /a.  cloth. 

GRANT  (MRS.)_LETTERS    FROM  THE  MOUNTAINS. 

Being-  the  Correspondence  with  lier  Friends,  between  the  years  UrS  and  1803.  Bv  Mrs. 
Grant,  of  Laggan.  6th  Edition.  Edited,  with  Notes  and  Additions,  bv  her  Son,  J.  P.  Grant, 
Esq.    2  vols,  post  Svo.  21s.  cloth. 

GRANT   (MRS.,  OF   LAGGAN).- MEMOIR    AND    CORRESPONDENCE 

of  the  late  Mrs.  Grant,  of  Laggan,  author  of  "  Letters  from  the  Mountains,"  cti-.  Edited 
by  her  Son,  J.  P.  Grant,  Esq.      2d  Edition.      3  vols,  post  Svo.  Portrait,  M.  Us.  6d.  cloth. 

GRATTAN— THE  HISTORY  OF  THE  NETHERLANDS, 

From  the  Invasion  bv  the  Romans  to  the  Belgian  Revolution  in  1830,  By  T.  C.  Grattan,  Esq. 
Foolscap  Svo.  with  Vignette  Titles,  6s.  doth. 

GRAY  (JOHN). -GRAY'S   ELEGY, 

Written  in  a  Countrv  Churchyard.  Illuminated  in  the  Missal  style.  By  Owen  Jones, 
Architect.     Imp.  Svo. '31s.  6d.  elegantly  bound  in  patent  relievo  leather. 

GRAY.— FIGURES   OF  MOLLUSCOUS  ANIMALS, 

Selected  from  various  .Authors.  Etched  for  the  Use  of  Students.  Bv  Maria  Emma  Gray. 
Vol.  I.  Svo.  with  7S  plates  of  Figures,  12s.  cloth. 

GRAY  AND  MITCHELL'S  ORNITHOLOGY. -THE  GENERA  OF  BIRDS; 

Comprising  their  Generic  Characters,  a  Notice  of  the  Habits  of  each  Genus,  and  an  exten- 
sive List  of  Species,  referred  to  their  several  Genera.  By  George  Robert  Gray,  Acad.  Imp. 
Georg.  F'lorent.  Soc.  Corresp.  Senior  Assistant  of  the  Zoological  Department,  British 
Museum  ;  and  author  of  the  "  List  of  the  Genera  of  Birds,"  etc",  etc.  Imperial  4to.  illus- 
trated with  350  Plates,  by  David  William  Mitchell,  B.A. 

*.*  In  course  of  publication  in  Moulhli,  Parts,  10s.  6d  each;  each  Part  consisting  of  Four 
cuhiured  Plates  and  Three  plain,  with  Letter  press,  gii'ing  the  Generic  Characters,  short 
Hemarhs  on  the  Habits,  and  a  List  of  .Spmes  of  each  Genus  as  complete  as  possible.  The 
uuc. loured  Plata  contain  the  Characters  of  all  the  Genera  of  the  various  Sub-families,  con- 
sisting of  numerous  details  of  Heads,  Kings,  and  Feet,  as  the  case  man  require,  for  pointing 
out  their  distinguishing  (  haracters.  The  Work  uill  not  eaceed  50  Monthly  Parts.  iVo.  30 
nas  published  on  1st  i,J  October. 

GREENER.— THE   GUN; 

Or,  a  Treatise  on  the  various  Descriptions  of  Small  Fire  Arms.  Bv  W.  Greener,  Inventor  of 
an  Improved  Method  of  Firing  Cannon  by  Percussion,  etc.  Svo. with  Illustrations,  15s. boards. 

GREENWOOD   (COL.)— THE  TREE-LIFTER; 

Or  a  New- Method  of  Transplanting  Trees.  By  Col. Geo.  Greenwood.  Svo.  with  an  Illus- 
tiative  Plate,  7s-  cloth. 

GRIMBL'IT  (l'.)-LETTERS  OF  WILLIAM   IM.  AND    LOUIS  XIV.    AND   OF 

THEIU  MI.MSTEHS.  Illustrating  the  Domestic  and  Foreign  Policy  of  England  during 
the  period  which  followed  the  Revolution  ot  16SS.  Extracted  from  the  Archives  of  France 
aid  England,  and  from  Foreign  Papers.    Edited  by  P.  Grimblot.    Svo.  [In  tlie  press. 
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GUEST.— THE  MABINOGION, 

Frcim  the  Llvfr  Couli  o  Herjfcst,  or  Red  Book  of  Hergest,  and  other  ancient  Welsh  MSS. 
with  iin  KiiKlish  Translatiou'unil  Notts.  Dv  Lady  Charlotte  Guest.  Parts  1  to  6.  Koyal  8vo. 
8«.  each  siwed. 

GUICriAllD!NI(F.)— THE  MAXIMS  OF  FRANCIS  CUICCIARDINI,  THE 

HISTORIAN.  Translated  by  Kmma  Martin  With  Notes,  and  Parallel  Passages  from 
the  Works  of  Maehiavelli,  Lord  Bacon,  Pascal,  Rochcfoucault,  Montesquieu,  Burke,  Prince 
Talleyrand,  Gui/.ot,  and  others;  and  a  Sketch  of  the  Life  of  Guicciardini.  Square  foolscai) 
8vo.  with  Portrait,  7s.  boards  ;    or  14j.  bound  in  morocco  {old  s<y/f),  by  Hayday. 

GWILT._AN    ENCYCLOP/EDIA  OF  ARCHITECTURE; 

Historical,  Theoretical,  and  Practical.  Bv  Joseph  Gwilt,  Esc).,  F.S.A.  Illustrated  with 
upwards  of  1,UU0  En^'ravings  on  Wood,  from  Designs  by  J.  S.  Gwilt.     8vo.  21.  12».  6rf.  cloth. 

HALL.— NEW    GENERAL    LARGE  LIBRARY    ATLAS  OF  FIFTY-THREE 

MAPS,  on  Colonibier  Paper;  with  the  Divisions  and  Boundaries  carefully  coloured.  Con- 
structed entirely  from  New  Drawinifs,  and  engraved  by  Sidney  Hall.  New  Edition,  thoroughly 
revised  and  corrected  ;  including  all  the  Alterations  rendered  necessary  by  the  recent  Official 
Surveys,  the  New  Roads  on  the  Continent,  and  a  careful  Comparison  with  the  authenticated 
Discoveries  published  in  the  latest  Voyages  and  Travels.  Folded  in  half.  Nine  Guineas,  half- 
bound  in  russia  ;  full  size  of  the  Maps)  Ten  Pounds,  half-bound  in  russia. 

HALSTED.— LIFE  AND   TIMES   OF   RICHARD  THE    THIRD, 

as  Duke  of  Gloucester  and  King  of  England  :  in  which  all  the  Charges  against  him  are  care- 
fully investigated  and  compared  with  the  Slalemenis  of  the  Cotemporary  Authorities.  By 
Caroline  A.  Halsted,  author  of  "The  Life  of  Margaret  Beaufort."  2  vols.  Svo.  with  Portrait 
and  other  Illustrations,  1/.  lUs.  cloth. 

HAND-BOOK    OF  TASTE    (THE); 

Or,  How  to  Observe  Works  of  Art,  especially  Cartoons,  Pictures,  and  Statues.  By  fabius 
Pictor.    3d  Edition.    Foolscap  Svo.  3s.  boards. 

HANSAHD— TROUT  AND   SALMON    FISHING    IN    WALES. 

By  G.  A.Han.^^ard,  12mu.  Gs.Orf.  cloth. 

HARRIS— THE   HIGHLANDS  OF  /ETHIOPIA; 

Being  the  Account  of  Eighteen  Months'  Residence  of  a  British  Embassy  to  the  Christian 
Court  of  Shoa.  By  Major  Sir  W.  C.  Harris,  author  of  "  Wild  Sports  in  Southern  Africa," 
etc.    2d  Edition.    3  vols.  Svo.  with  Map  and  Illustrations,  2/.  2s.cloth. 

HAWES  (BARBARA).— TALES  OF  THE  NORTH  AMERICAN  INDIANS, 

and  Adventures  of  the  Early  Settlers  in  America;  from  the  Landing  of  the  Pilgrim  Fathers 
in  1620,  to  the  Time  of  the  Declaration  of  Independence.    By  Barbara  Hawes.  Ecap.  Svo.Cs. 

HAWKER.— INSTRUCTIONS   TO  YOUNG  SPORTSMEN 

In  all  that  relates  to  Guns  and  Shooting.  By  Lieut.  Col.  P.  Hawker,  yth  edition,  corrected, 
enlarged,  and  improved,  with  Eighty-five  Plates  and  Woodcuts,  by  Adlard  andBranston, 
from  Drawings  by  C.  Varley,  Dicks,  etc.    Svo.  21s.  cloth. 

IIAYDON  (B.  R.HLECTURES  ON  PAINTING  AND  DESIGN, 

Delivered  at  the  London  Institution,  the  Royal  Institution,  Albermarle  Street,  to  the 
University  of  Oxford,  etc.  By  B.  R.  Haydon,  Historical  Painter.  2  vols.  Svo.  with  Pro- 
traits  of  the  Author  and  of  Sir  David  Wiliiie,  and  numerous  other  illustrations,  2-ls.  cloth. 

HENSLOW.  — THE  PRINCIPLES  OF  DESCRIPTIVE  AND  PHYSIOLO- 
GICAL BOTANY.  Bv  J.  S.  Henslow,  M.A.  F.L.S.  etc.  FoolscapSvo.  with  Vignette  Title, 
aud  nearly  7U  Woodcuts,  (is. cloth. 

HERSCHEL.— A  TREATISE   ON  ASTRONOMY. 

BySirJobn  Herschcl.    New  Edition.   Fcap.  Svo.  with  Vignette  Title,  6s.  cloth. 

HERSCHEL.  — A    PRELIMINARY    DISCOURSE    ON     THE     STUDY     OF 

N.-VrUKAL    PHILOSOPHY.    By  Sir  John  Herschel.   New   Edition.     Foolscap  Svo.  6». 

HINTS  ON    ETIQUETTE  AND  THE  USAGES   OF  SOCIETY: 

With  a  Glance  at  Bad  Habits.  By  p^yaiyoi;.  "  Manners  make  the  Man."  24thEdition, 
revised  (with  additions]  by  a  Lady  of  Rank.    Foolscap  Svo.  2s.  6d.  cloth. 

HISTORICAL    PICTURES    OF    THE    MIDDLE    ACES, 

In  Black  and  White.  Made  on  the  spot,  from  Records  in  the  Archives  of  Switzerland.  By  a 
Wandeiing  Artist.    2  vols,  post  Svo.  ISs.  cloth. 

HOARE— A     DESCRIPTIVE     ACCOUNT    OF    A    NEW     METHOD    OF 

PLANTING  AND  MANAGING  THE  ROOTS  OF  GRAPE  VINES.  By  Clement  Hoare, 
author  of  "A  Treatise  on  the  Cultivation  of  the  Grape  Vine  on  Open  Walls."     12mo.  5s.  cl. 

HOARE— A   PRACTICAL  TREATISE  ON  THE  CULTIVATION  OF  THE 

GR.^PE  VINE  ON   OPEN   WALLS.    By  Clement  Hoare.    3d  Edition,  Svo,  7s.  Cd.  cloth  . 
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HOBBES— THE    COMPLETE    WORKS   OF   THOMAS   HOBBES, 

Of  Walmesbury ;  now  first  collected,  and  edited  by  Sir  William  Molcsworth,  Bart.     16  vols. 
Svo.  S;.  cloth. 
•,*  Separately,  the  English  ll'orks,  in  11  vols.  bl.  lOl.;  the  Latin  Iforks,  t«  5  vols.  21.  10». 

HOLLAND.— A  TREATISE  ON  THE  MANUFACTURES   IIM    METAL. 

ByJolm  Holland,  Esq.    3  vols,  foolscap  Svo.  with  about  3UU  Woodcuts,  18s.  cloth. 

HOLLAND.— MEDICAL  NOTES  AND   REFLECTIONS. 

By  Henry  HolUnd.M.D.  F.R.S.  etc.  Fellow  of  the  Royal  Collejre  of  Physicians, Physician 
Extraordinary  to  the  «ueen,  and  Physician  iu  Ordinary  to  His  Royal  Highness  Prince  Albert. 
2d  Edition.    Svo.  18s.  cloth. 

HOOK  (DR.   W.    F.)-THE   LAST   DAYS   OF   OUR    LORD'S   MINISTRY; 

A  Course  of  Lectures  on  the  principal  Events  of  Passion  Week.  By  Walter  Karquhar  Hood, 
D.U.,  Vicar  of  Leeds,  Prebendary  of  Lincoln,  and  Chaplain  in  Ordinary  to  the  Queen.  4th 
Edition.    Foolscap  Svo.  6s   cloth. 

HOOKER.— THE  BRITISH  FLORA. 

In  2  vols.;  Vol.  I.  comprising  the  Ph;£nogamous  or  Flowering  Plants,  and  the  Ferns.  Bv  Sir 
William  Jackson  Hooker,  K.H.  LL.U.  F.R.A.  and  L.S.  etc.  etc.  etc.  5th  Edition,  with 
Additions  and  Corrections;  and  173  Figures,  illustrative  of  the  Umbelliferous  Plants,  the 
Composite  Plants,  the  Grasses,  and  the  Ferns.  Vol.1.  Svo.,  with  12  Plates,  14s. plain  ;  with 
the  platescoloured, 24s.  cloth. 

Vol.  11.  in  Two  Parts,  comprising  the  Cryptogamia  and  the  Fungi,  completing  the  British 
Flora,  and  forming  Vol.  V.,  Parts  1  and  2,  of  Smith's  English  F'lora,  24s.  boards. 

HOOKER  AND  TAYLOR. -MUSCOLOCIA   BRITANNICA. 

Containing  the  Mosses  of  Great  Britain  and  Ireland,  systematically  arranged  and  described  ; 
with  Plates, illustrative  of  the  character  of  the  Genera  and  Species.  Bv  Sir  W.J.  Hooker 
and  T.  Taylor,  M.D.  F.L.S.etc.    2d  Edition,  enlarged.    Svo.  31s.  6rf.  plain  ;  3/.  3s.  coloured. 

HORNE  (THE  REV.  T.  H.)— AN  INTRODUCTION   TO  THE  CRITICAL 

STUDY  AND   KNOWLEDGE    OF  THE    HOLY  SCRIPTURES.      By   the    Rev.  Thomas 
Hartwell  Home,  B.D.  of  St.  John's  College,  Cambridge.    9th  Edition,  revised  and  corrected. 
5  vols.  Svo.  with  Maps  and  F'ac-similes,  3/.  3s.  cloth;   or  SI.   bound  in   calf  half-extra,  by 
Hayday. 
SUPPLEMENTARY  PAGES,  for  purchasers  of  the  /th  -and  Sth  Editions,  Is.  Crf. 

HORNE  (THE  REV.  T.  H.)-A   COMPENDIOUS  INTRODUCTION  TO  THE 

STUDY  OF  THE  BIBLE.  By  the  Rev. Thomas  HartwcU  Home,  B.D.  of  St.  John's  College, 
Cambridge.  Being  an  Analysis  of  his  "  Introduction  to  the  Critical  Study  and  Knowledge  of 
the  Holy  Scriptures."     7th  F^dition,   12mo.  with  IMaps  and  Engravings,  9s.  boards. 

HORSLEY  (BISHOP).— BIBLICAL  CRITICISM  ON  THE  FIRST  FOUR- 
TEEN HISTORICAL  BOOKS  OF  THE  OLD  TESTAMENT;  AND  ON  THE  FIRST 
NINE  PROPHETIC.\L  BOOKS.  By  Samuel  Horslev,  LL.l).  F.R.S.  F.A.S.  Lord  Bishop  of 
St.  Asaph.  Second  Edition,  containing  Translations  by  the  Author,  never  before  published, 
together  with  copious  Indexes.    2  vols.  Svo.  3(J5.  cloth.    By  the  same  Author, 

THE  BOOK  OF  PS.\LMS  ;  translated  from  the  Hebrew  :  with  Notes,  explanatory  and  critical. 
4th  Edition.    Svo.  12s.  cloth. 

HOWITT.— THE  RURAL  LIFE  OF  ENGLAND, 

Bv  William  Howitt.  Third  Edition,  corrected  and  revised.  Medium  Svo.  with  Engravingson 
Wood  by  Bewick  and  Williams,  uniform  with  "  Visits  to  Remarkable  Places,"  21s.  cloth. 

HOWITT.— VISITS  TO    REMARKABLE    PLACES; 

Old  Halls,  Battle-Fields,  and  Scenes  illustrative  of  Striking  Passages  in  English  History  and 
Poetry.  By  William  Howitt.    New  Edition.   Medium  Svo.  with  4U  Illustrations,  21s.  cloth. 

SECOND  SERIES,  chiefly  in  the  Counties  of  DURHAM  and  NORTHUMBERLAND,  with  a 
Stroll  along  the  BORDER.  Medium  Svo.  with  upwards  of  4U  highly-finished  Woodcuts,  from 
Drawings  made  on  the  spot,  21s.  cloth. 

HOWITT.— THE    RURAL    AND    DOMESTIC    LIFE    OF  GERMANY: 

With  Characteristic  Sketches  of  its  chief  Cities  and  Scenery.  Collected  in  a  General  Tour, 
and  dufl-ing  a  Residence  in  that  Country  in  the  Years  1840-42.  By  William  Howitt,  author 
of  "The  Rural  Life  of  England,"  etc.    Medium  Svo.,  with  above  5U  Illustrations,  21s.  cloth. 

HOWITT— THE  STUDENT-LIFE  OF  GERMANY. 

From  the  Unpublished  MS.  of  Dr.  Cornelius.  By  William  Howitt.  Svo.  with  24  Wood- 
Engravings,  and  7  Steel  Plates,  21s.  cloth. 

HOWITT.-COLONISATION  AND  CHRISTIANITY: 

A  Popular  History  of  the  Treatment  of  the  Natives,  in  all  their  Colonies,  by  the  Europeans. 
By  William  Howitt.    Post  Svo.  10s.  6rf.  cloth. 
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HOWITT.— THE  BOY'S  COUNTRY   BOOK: 

Being  the  real  I/ife  of  a  Country  Boy,  written  bv  Himself;  eihibitin?  nil  the  Amusements, 
I'leasurcs,  and  Pursuits  of  Chililren  in  the  Country.  Edited  by  Wifiiam  Howitt,  author  of 
"The  Rural  Life  of  Kngland,"  etc.    2d  Edition.     I'cap.  8vo.  with -iOWoodeuts,  8».  cloth. 

IIOWITT,  (MARY)-A  COLLECTION  OF  THE  BALLADS  OF  MARY  HOWITT- 

Sc|unre  crown  8vo.  with  a  Portrait  from  a  Picture  by  Miss  (jillics,  bcautifullv  cnt;ravcd  by 
\V.  H.  Egleton.  [lit  Ihe  presl. 

IIOWITT  fRICIIARD,.— IMPRESSIONS  OF  AUSTRALIA  FELIX, 

During- a  Four  Years'  nesidence  iji  that  Colony:  witli  particular  reference  to  the  Prospects 
of  Kmit'rants.  With  Notes  of  a  Voyage  round  the  World,  Australian  Poems,  etc.  By 
Richard  Howitt.      Foolscap  Syo.  7>.  cloth. 

HUDSON.— THE    PARENT'S    HAND-BOOK; 

Or,  Guide  to  the  Choice  of  Profes.sions,  Employments,  and  Situations  ;  containing  useful 
and  practical  information  on  tlie  subject  of  placing  out  Young  Men,  and  of  obtaining  their 
Education  with  a  yiew  to  particular  occupations.      By  J.  C.  Hudson.     Fcap.  Svo.  5«.  cloth. 

HUDSON. -PLAIN    DIRECTIONS    FOR    MAKING  WILLS 

In  coiiforniily  with  the  Law,  and  particularly  with  reference  to  the  Act  7  Wm.  IV.  and  1  Vict. 
c.  26.  To  which  is  added,  a  clear  Exposition  of  the  Law  relating  to  the  Distribution  of  Per- 
sonal Estate  in  the  case  of  Intestacy  ,  with  two  Forms  of  Wills,  and  much  useful  Information, 
etc.  By  J.  C.  Hudson,  Esq.    13th  Edition,  corrected.     Fcap.  Svo.  2».  6d.  cloth. 

HUDSON— THE    EXECUTOR'S   GUIDE. 

By  J.  C.  Hudson,  Esq.,  of  the  Legacy  Duty  Office,  London:  author  of    "  Plain  Directions 
for  Making  Wills,"  and  "  The  Parent's  Hand-Book."    4th  Edition.   Foolscap  Svo.  0». cloth. 
*,*  Thi  above  two  works  may  be  had  in  One  volume,  price  7«.  cloth. 
HUMBOLDT  (BARON).- COSMOS: 

A  Sketch  of  a  Physical  Description  of  the  Universe.  Translated,  vrith  the  Author's  Sanction 
and  Cooperation,  under  the  superintendence  of  Lieutenant-Colonel  Edward  Sabine,  F.R.S. 
For.  Sec.  R.S.     Vols.  I,  post  Svo.  12j.  cloth.  [Vol.  II.  il  in  the  prest. 

liUNT.-RESEARCHES    ON    LIGHT: 

An  Examination  of  all  the  Phenometia  connected  with  the  Chemical  and  Molecular  Changes 
produced  by  the  Influence  of  the  Solar  Rays  ;  embracing  all  the  known  Photographic  Pro- 
cesses, and  new  Discoveries  in  the  Art.  By  Robert  Hunt,  Keeper  of  Mining  Records, 
Museum  of  Economic  Geology.     Svo.  with  Plate  and  Woodcuts,  10s.  6</.  cloth. 

JACKSON —THE   PICTORIAL   FLORA; 

Or,  British  Botany  Delineated,  in  1500  Lithographic  Drawings  of  all  the  Species  of  Flowering 
Plants  indigenous  to  Great  Britain  ;  illustrafing  the  descriptive  works  on  English  Botany  of 
Hooker,  Lindley,  Smith,  etc.    By  Miss  Jackson.    Svo.  15s.  cloth. 

JAMES.-A  HISTORY  OF  THE  LIFE  OF  EDWARD  THE  BLACK  PRINCE, 

and  of  various  Events  connected  therewith,  which  occurred  during  the  Reign  of  Edward  III. 
King  of  England.  By  G.  P.  R.  James,  Esq.  2d  Edition.  2  vols,  foolscap  Svo.  with  Map,  153. 

JAMES.-LIVES  OF  THE  MOST  EMINENT  FOREIGN  STATESMEN. 

ByG.P.R.  James.  Esq., and  E.E.Crowe,  Esq.    5  vols,  foolscap  Svo.  30s.  clolh. 

JEBB  (BISHOP).— PASTORAL    INSTRUCTIONS     ON     THE    CHARACTER 

AN'D  PRINCIPLES  OF  THE  CHURCH  OF  ENGLAND,  selected  from  his  former 
Publications.  By  John  Jebb,  D.D.  F.R.S  ,  late  Bishop  of  Limerick,  Ardfert,  and  Aghadoe. 
A  New  Edition.    Foolscap  Svo.  6s.  cloth.— By  the  same  Author, 

PIETY  WITHOUT  ASCETICISM  :  or,  the  Protestant  Kcmpis:  a  Manual  of  Christian  Faith 
and  Practice,  selected  from  the  Writings  of  Scongal,  Charles  Howe,  and  Cudworth  ;  with 
corrections  and  occasional  Notes.    Second  Edition.     Foolscap  Svo.  6s.  cloth. 

JEBB  (BISHOP)  AND  KNOX  (ALEXANDER). -THIRTY  YEARS'  COR- 
RESPONDENCE between  John  Jebb,  D.D.  F.R.S.,  Bishop  of  Limerick,  Ardfert,  Aghadoe, 
and  Alexander  Knox,  Esq.  INI. R.I. A.  Edited  by  the  Rev.  Charles  Forster,  B.D.  Rector  of 
Stisted,  formerly  Domestic  Chaplain  to  Bishop  Jebb.    2d  Edition.     2  vols.  Svo.  28s.  cloth. 

LORD  JEFFREY.— CONTRIBUTIONS    TO   THE  EDINBURGH  REVIEW. 

By  Francis  Jeffrey,  now  one  of  the  Judges  in  the  Court  of  Session  in  Scotland.  4yols.8vo. 
48s.  cloth. 

JOHNSON. -THE  FARMER'S  ENCYCLOP/EDIA, 

And  DICTIONARY  of  RURAL  AFFAIRS:  embracing  all  the  recent  Discoveries  in  Agri- 
cultural Chemistry;  adapted  to  the  comprehension  of  unscientific  Readers.  By  Cuthbert 
W.  Johnson,  Esq'.,  F.R.S.  Barristcr-at  Law,  Editor  of  the  "Farmers'  Almanack,"  etc. 
8vo.with  Wood  Engravings,  2/.  10s.  cloth. 

KANE -ELEMENTS   OF  CHEMISTRY; 

Including  'he  most  Recent  Discoveries  and  Applications  of  the  Science  to  Medicine  and 
Pharmacy,  and  to  the  Arts.  By  Sir  Robert  Kane,  M.D.  M.R.I. .A.  Professor  of  Natural  Philo- 
sophy to  the  Royal  Dublin  Society.    Svo.  with  23fi  Woodc'Jts,  2-ls.  cloth. 
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KATER  AND  LARDNER.— A  TREATISE   ON   MECHANICS. 

By  Captiiiu  Kater  and  Ur.  Lardner.  New  Edition.  Fuolstap  bvo.  witli  Vignette  Title,  and 
lU  Plates,  comprising  224  distinct  figures,  6s.  clotli. 

KEIGHTLEY.— OUTLINES  OF  HISTORY, 

From  the  Earliest  Period.  By  Thomas  Keightley,  Esq.  New  Edition,  corrected  and  con- 
siderably improved.   Foolscap  8vo.,  Cs.  cloth  ;  or  65.  6d,  bound. 

KING. -TWENTY-FOUR  YEARS  IN  THE  ARGENTINE  REPUBLIC. 

Embracing  the  Author's  Personal  Adventures,  with  the  Civil  and  Military  History  of  the 
Country,  and  an  Account  of  its  Political  Condition,  before  and  during  the  administration  of 
Governor  Hosas  ;  his  course  of  policy;  the  causes  and  character  of  his  interference  with  the 
Government  of  Monte  Video,  and  the  circumstances  which  led  to  the  interposition  of  England 
and  France.    By  Col.  J.  Anthony  King,  an  Officer  in  the  Army  of  the  Kepublic.    8vo.  14«.  ci. 

KIRBY    AND    SPENCE.— AN     INTRODUCTION     TO     ENTOWiOLOGY ; 

Or,  Elements  of  the  Natural  History  of  Insects:  comprising  an  account  of  noxious  and 
useful  Insects,  of  their  Metamorphoses,  Food.  Stratagems,  Habitations,  Societies,  Motions, 
Noises,  Hybernation,  Instinct,  etc.  Bv  W.  Kirby,  M.A.  F.U.S.  &  L.S.  Rector  of  B.irham  ; 
and  VV.  Spence,  Esq.,  F.K.S.  &  L.S.    6th  Edition,  enlarged.     2  vols.  Svo.  31».  6d.  cloth. 

KNOX   (ALEXANDER).  —  REMAINS    OF    ALEXANDER    KNOX,    ESQ. 

Of  Dublin,  M.R.I. A.;  containing  Essays,  chiefly  cvplanatory,  of  Christian  Doctrine;  and 
Confidential  Letters,  with  Private  Papers,  illustrative  of  the  VVriter's  Character,  Seutimcuts, 
and  Life.    3d  Edition.    4  vols.  8vo.  Zl.  Ss.  cloth. 

LAING.  — NOTES  ON    THE  SCHISM    FROM  THE  CHURCH  OF  ROME, 

called  tlie  GEll.MAN  CATHOLIC  CHURCH,  instituted  bv  J.  Rouge  and  1.  Czerzki,  in 
October  1844,  on  occasion  of  tile  Pilgrimage  to  tlie  Holy  Coat  at  Treves.  By  S.  Laing,  Esq., 
author  of  "Notes  of  a  Traveller,"  etc.     id  Edition.     FoulsCMp  3«o.  OS.  cloth. 

LAING.— THE  CHRONICLE  OF  THE  KINGS  OF  NORWAY, 

From  the  Earliest  Period  of  the  History  of  the  Northern  Sea  Kinns  to  the  Middle  of  the 
Twelfth  Century,  commonly  called  the  'Heimskringla.  Translated  hom  the  Icelandic  of 
Snorro  Sturleson,  with  Notes,  and  a  Preliminary  Discourse,  by  Samuel  Laing,  author  of 
"Notes  of  a  Traveller,"  etc.     3  vols.  8vo.  36».  cloth. 

LAING.— A  TOUR  IN  SWEDEN 

In  1838;  co.uprising  Observations  on  the  Moral,  Political, and  Economical  State  of  the  Swedisli 
Nation.     By  Samuel  Laing,  Esq.    8vo.  ll.«.  cloth. 

LAING —NOTES   OF   A  TRAVELLER 

On  the  Social  and  Political  State  of  France,  Prussia,  Switzerland,  Italy,  and  other  parts  0/ 
Europe,  during  the  present  Century.     By  Samuel  Laing,  Esq.    2d  Edition.    8vo.  1G«.  cloth. 

LANE  (R.  J  )-UFE  AT  THE  WATER  CURE: 

Or,  a  Month  at  Malvern.  A  Diary  of  Facts  and  Fancies.  To  which  is  added  the  SequeL 
By  Richard  J.  Lane,  A.R.A.,  Lithographer  in  Ordinary  to  Her  Majesty  and  Ilia  Uoyal  High- 
ness Prince  .Albert.     Post  Svo.  witii  many  Illustrations,  14».  cloth. 

LANETON  PARSONAGE: 

A  Tale  for  Children,  on  the  practical  use  of  a  portion  of  the  Church  Catechism.  By  the 
Author  of  •'Amy  Herbert,"  and  "Gertrude."  Edited  by  the  Uev.  \V.  Sewell,  B.D.  New 
Edition.     Foolscap  8vo.  5s.  cloth. 

LAPLACE  (THK  MARQUIS  DE).— THE  SYSTEM  OF  THE  WORLD. 

By  M.  Le  INIarquis  De  Lapla.  e.  Translated  Ironi  the  French,  and  elucidalcd  with  Explana- 
tory Notes.    By  the  Rev.  Henry  H.  Harte,  F.T.C.D.    M.R.I.A.    2  vols.  avo.  24s.  boards. 

LARDNER'S  CABINET  CYCLOP>tDIA; 

Comprising  a  Series  of  Original  Works  on  History,  Biography,  Literature,  the  Sciences,  Arts, 
antl  Manufactures.    Conducted  and  edited  by  Dr.  Lardner. 
The   Series   complete   in  One  Hundred    and  Thirty-three   Volumes,  3^/.   ISs.     The  Works 
separately,  6s.  per  volume. 

LARDNER.— A  TREATISE  ON  ARITHMETIC. 

By  Dr.  Lardner,  LL.U.F.R.S.     Foolscap  8vo.  with  Vignette  Title,  Gs.  clotli. 

LARDNER.— A  TREATISE  ON  GEOMETRY, 

And  its  .Application   to  the  .Vrts.      By  Dr.  Lardner.     Foolscap  Svo., 6».  cloth. 

LARDNER.— A  TREATISE  ON  HEAT. 

By  Dr.  Lardner,  LL.D.  etc.    Fcap.8vo.  with  Vignette  Title  and  Woodcuts,  6j.  cloth. 

LARDNER.— A  TREATISE    ON    HYDROSTATICS    AND    PNEUMATICS. 

By  Dr.  Lardner.     New  Edition.     Foolscap  8vo.  with  Vignette  Title,  6s.  cloth. 

LARDNER  AND  WALKER.- A  MANUAL  ON  ELECTRICITY,  MAG- 
NETISM, and  METEOROLOGV.  By  Dr.  Lardner,  LL.D.  F.R.S.,  and  C.  V.  Walker, 
Secretary  of  the  Electrical  Society.    2  vols,  foolscap  Svo.  with  Vignette  Title*,  12«.  ciotli. 
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L.  E.  L.— THE  POETICAL  WORKS    OF  LETITIA  ELIZABETH    LANDON. 

New  Edition,  4  vols,  fnolsiap  8vo.  will)  Illustrations  by  Howard,  ctc.'iSj.  cloth  i  or  bound 
in  morocco,  with  y^ilt  edges,  21.  4$, 

The  following  Works  separately: — 
The  IMPnoVISATRICK        -    -  10».  firf.    |     The  GOLUKN  VtOI.KT     -    -    -  Ids.  6rf. 
The  VKNETIAN  BRACELET  -  lOj.Gd.    ;    The  TROUBADOUU      -    -    -    -  10».  Gd. 

LEE— TAXIDERMY; 

Or,  the  Art  of  Collecting,  Preparing,  and  MouutingOhjects  of  Natural  Historv.  For  the  use 
of  Museums  and  Travellers.  DvMrs.  U.Lec  (formerly  Mrs.  T.  E.  Bowdic'h) ,  author  of 
"Menuiirs  of  Cuvier,"  etc.  Gth  Edition,  improved,  with  an  account  of  a  Visit  to  Walton 
Hall,  and  Mr.  Waterton's  method  of  Preserving  Animals.    Kcap.  8vo.  with  Woodcuts,  7».      » 

LEE-ELEMEIMTS   OF  NATURAL  HISTORY, 

For  the  (Tsc  of  Schools  anil  Young  Persons:  comprising  the  Principles  of  Classification, 
interspersed  witli  amusin"  and  instructive  original  .Accounts  of  the  most  remarkable  Animals. 
By  Mrs.  R.Lee   author  of  "Ta-xidormy,"   clr.     lijmo.  with  .55  Woodcuts, /«.  Grf.  boun. I. 

LEMPIUKRE.— A    CLASSICAL  DICTIONARY  ; 

Containing  a  copious  .Account  of  all  the  Proper  Names  mentioned  in  Ancient  Authors  ;  with 
the  Value  of  Coins,  Weights,  and  Measures,  used  amongst  the  Greeks  and  Romans;  and  a 
Chronological  Table.     By  T.  L^mpridre,  U  U.    21ltb  Edition,  corrected.    Svo.  9j.  cloth. 

LEREBOURS  (N.P.)-A  TREATISE  ON  PHOTOGRAPHY  ; 

Containing  the  latest  Discoveries  appertaining  to  the  Daguerreotype.  Compiled  from  Com- 
munications by  M.M.  Dagucrre  and  Arago,  and  other  eminent  IVfcn  of  Science.  By  N.  P. 
Lerebours,  Optician  to  the  Observatory,  Paris,  etc.  Translated  by  J.  Egerton.  Post  Svo. 
with  Plate,  7».Gd.  cloth. 

LESLIE (C.R.)— MEMOIRS  OF  THE  LIFE  OF  JOHN  CONSTABLE,  ESQ. 

R.A.  Composed  chiefly  of  his  Letters.  By  C.  R.  Leslie,  R.  A.  Second  Edition,  with  further 
Extracts  from  bis  Correspondence.  Smair4to.  with  two  Portraits  {one  from  a  new  Sketch  , 
by  Mr.  Leslie,)   and  a  plate  of*'  Spring,*'  engraved  by  Lucas,  21«.  cloth. 

LETTERS    TO    MY    UNKNOWN    FRIENDS. 

Foolscap  Svo.  [In  the  press. 

LIFE  OF  A  TRAVELLING  PHYSICIAN, 

From  his  first  Introduction  to  Practice  ;  including  Twenty  Years'  Wanderings  throughout 
the  greater  part  of  Europe.  By  the  late  Sir  G.  Lefevre,  M.D.  3  vols,  post  Svo.  31».  Grf. 
cloth. 

LINDLEY.— INTRODUCTION  TO  BOTANY. 

By  Prof.J.Lindley,  Ph.D.  F.R.S.  L.S.  etc.  3d  Edition,  with  Corrections  and  considerable 
Additions.    Svo.  with  Six  Plates  and  numerous  Woodcuts,  1S«.  cloth. 

LINDLEY.— FLORA  MEDIC  A  ; 

A  Botanical  Account  of  all  the  most  important  Plants  used  in  Medicine  in  different  Parts  of 
theWorld.    By  John  Liudley,  Ph.D.  F.R.S.  etc.    Svo.  ISs.  cloth. 

LINDLEY.— A  SYNOPSIS  OF  THE  BRITISH  FLORA, 

Arranged  according  to  the  Natural  Orders.  By  Professor  John  Lindley,  Ph.D.,  F.R.S.,  etc. 
Third  Edition,  with  numerous  Additions  and'lmproTCments.    12mo.  10«.  Grf.  cloth. 

LINDLEY.— THE  THEORY    OF   HORTICULTURE; 

Or,  an  Attempt  to  Explain  the  Principal  Operations  of  Garden 
ciples.    By  John  Lindley,  Ph.D.  F.R.S.    Svo.  with  Illustrations 

LINDLEY.— GUIDE   TO  THE   ORCHARD   AND   KITCHEN  GARDEN; 

Or  an  Account  of  the  most  valuable  Fruits  and  Vegetables  cultivated  in  Great  Britain  :  with 
Kalendars  of  the  Work  required  in  the  Orchard  and  Kitchen  Garden  during  every  month  in 
the  Year.     By  George  Lindley,  CM. M.S.    Edited  by  Professor  Lindley.    Svo.  16».  boards. 

LLWVOOD  (W.V-ANTHOLOCIA  OXONIENSIS  ; 

Sive  Florilcgium  e  lusibus  poeticis  diversorum  Oxoniensium  Grsecis  et  Latinis  decerptum- 
Cura'nte  Gulielnio  Linwood,  BI.A.  ^dis  Christi  Alummo.    Svo.  14».  cloth. 

LLOYD.— A  TREATISE  ON   LIGHT  AND   VISION. 

By  the  Rev.  H.  Lloyd,  M.  A.,  Fellow  ofTrin.  Coll.  Dublin.    Svo.    5».  boards. 

LORIMER.-LETTERS  TO   A  YOUNG    MASTER  MARINER, 

On  "some  Subjects  connected  with  his  Calling.  By  Charles  Lorimer.  3d  edition.  IJmo. 
with  an  . -Appendix,  oa.  Gd.  doth. 

LOUDON  (MRS.)-THE   AMATEUR   GARDENER'S  CALENDAR; 

Being  a  Monthly  Guide,  as  to  what  should  be  avoided  as  well  as  what  should  be  done  in  a 
Garden  in  each  Month,  with  plain  Rules  hoic  to  do  what  is  requiste.  By  Mrs.  Loudon, 
author  of  "  The  Lady's  Country  Companion,"  "  Gardenine  for  Ladies,"  etc.  Fcap.  Svo. 
with  numerous  Illustrations.  V"  '*«  ?»•"■'• 

I) 


LOUDON  (MRSr)— THt    LADY'S    COUNTRY    COMPANION: 

Or,  How  to  Enjoy  a  Country  Life  nationally.  By  Mrs.  Loudon,  autlior  of  "  Gardening  for 
Ladies,"  etc.  New  Edition.  Foolscap  8v'o.,  with  an  Enffraviue:  on  Steel,  and  Illustrations  on 
Wood,  7».6rf.  cloth. 

LOUDON  (J.  C.)— SELF    INSTRUCTION 

For  Young  Gardeners,  Foresters,  BailifTs,  Land  Stewards,  and  Farmers;  in  Arithmetic 
Book-keeping,  Geometry,  Mensuration,  Practical  Trigonometry,  Meclianics,  Lanii-Survey- 
ing,  Leveling,  Planning  and  Mapping,  Architectural  Drawing,  and  Isometrical  Projection 
and  Perspective;  with  Examples  shewing  their  applications  to  Horticultural  and  Agricul- 
tural Purposes.  By  the  late  J.  C.  Loudon,  F.L.S.  H.S.  etc.  With  a  Portrait  of  Mr.  Loudon, 
and  a  Memoir  by  Mrs.  Loudon.     8vo.  with  Wood  Engravings,  7s.  6d.  cloth. 

LOUDON.— AN  ENCYCLOP/EDIA   OF  TREES   AND  SHRUBS; 

Being  the  "  Arboretum  et  Fruticetum  Britannicum"  abridged:  containing  the  Hardy  Trees 
and  Shrubs  of  Great  Britain,  Native  and  Foreign,  scientifically  and  popularly  described  ; 
with  their  Propagation,  Culture,  and  Uses  in  the  Arts.  By  J. C.  Loudon,  F.L.S.  etc.  8vo.  with 
upwards  of  2,000  Engravings  on  Wood,  21.  lllj.  cloth. 
The  Original  Work;  a  New  Edition,  inSvols.Svo.  with  above  400  8vo.  Plates  of  Trees,  and 
upwards  of  2,.5U0  Woodcuts,  lO;.  cloth. 

LOUDON.— AN  ENCYCLOP/EDIA   OF  GARDENING; 

Presenting  in  one  systematic  view,  the  History  and  Present  State  of  Gardening  in  all  Coun- 
tries, and  its  Theory  and  Practice  in  Great  Britain:  with  the  Management  of  the  Kitchen 
Garden,  the  Flower'Garden,  Laying-out  Grounds,  etc.  By  J.  C.  Loudon,  F.L.S.  etc.  A  new 
Edition,  8vo.  with  nearly  1,000  kngravings  on  Wood,2/,  10«.   cloth. 

LOUDON.— AN  ENCYCLOP/EDIA   OF  AGRICULTURE  ; 

Comprising  the  Theory  and  Practice  of  the  Valuation,  Transfer,  Laying-out,  Improvement, 
and  Management  of  Landed  Property,  and  of  the  cultivation  and  economy  of  the  Animal  and 
Vegetable  productions  of  Agriculture,  including  all  the  latest  improvements;  By  J.  C. 
Loudon,  F.L.G.Z.  and  H.S.  etc.  Fifth  Edition.  "8vo.  with  upwards  of  1,100  Engravings  on 
Wood,   by  Branston,  2/.  10*.  cloth.    The  Supplement,  ai?/)ara?ciy,  5s.  sewed. 

LOUDON— AN  ENCYCLOP/EDIA   OF   PLANTS; 

Including  all  the  Plants  which  are  now  found  in,  or  have  been  introduced  into.  Great  Britain  ; 
giving  their  Natural  History,  accompanied  by  such  Descriptions,  Engraved  Figures,  and 
Elementary  Details,  as  may  enable  a  beginner,  who  is  a  mere  English  reader,  to  discover  the 
name  of  every  Plant  which  he  may  find  in  flower,  and  acquire  all  the  inform.ation  respecting 
it  which  is  useful  and  interesting.  By  J.  C.  Loudon,  F.L.S.,  etc.  The  Specific  Characters 
by  an  Eminent  Botanist ;  the  Drawings  by  J.  D.  C.  Sowerbv,  F.L.S.  A  new  Edition,  with  a 
new  Supplement  and  a  new  Indix.  8vo.  with  nearly  10,000  Wood  Engravings,  73s.  Crf.  cloth. 
*,*  The  last  Supplement,  separately^  8vo.  15s.  cloth. 

LOUDON.— AN    ENCYCLOP/EDIA    OF    COTTAGE,    FARM,    AND    VILLA 

ARCHITECTURE  and  FURNITURE.  Containing  Designs  for  Cottages,  Villas,  Farm 
Houses,  Farmeries,  Country  Inns,  Public  Houses,  Parochial  Schools,  etc. ;  with  the  requisite 
Fittings-up,  Fixtures,  and  Furniture,  and  appropriate  OHices,  Gardens,  and  Garden  Scenery: 
each  Design  accompanied  by  Analytical  and  Critical  Remarks.  Byj.  C.  Loudon,  F.L.S. 
etc.  New  Edition,  Edited  by  Mrs.  Loudon.  Svo.  with  more  thau2,0U0  Engravings  on  Wood, 
63s.  cloth. — The  Supplement,  se^«r«(e7y,  Svo.  7s.  6rf.  sewed. 

LOUDON.— HORTUS  BRITANNICUS : 

A  Catalogue  of  all  the  Plants  indigenous  to  or  introduced  into  ISritain.  The  3d  Edition, 
with  a  New  Supplement,  prepared,  under  the  direction  of  J.  C.  Loudon,  by  W.  H.Baxter, 
and  revised  by  George  Don,  F.L.S.    Svo.  31s. 6d.  cloth. 

LOUDON.— THE  SUBURBAN  GARDENER    AND   VILLA    COMPANION: 

Comprising  the  Choice  of  a  Villa  or  Suburban  Residence,  or  of  a  situation  on  which  to  form 
one;  the  Arrangement  and  Furnishing  of  the  House;  and  the  Laying-out,  Planting,  and 
general  Management  of  the  Garden  and  Grounds ;  the  whole  adapted  for  Grounds  from  -iiie 
perch  to  fiftv  acres  and  upwards  in  extent;  intended  for  the  instruction  of  those  whu'kjtww 
little  of  Gardening  or  Rural  Affairs,  and  more  particularly  for  the  use  of  Ladies.  ByJ.  C. 
Loudon,  F.L.S.,  etc.    Svo.  with  al)ove  300  Wood  Engravings,  20s.  cloth. 

LOUDON.- HORTUS   LIGNOSUS  LONDINENSIS; 

Or,  a  Catalogue  of  all  the  Ligneous  Plants  cultivated  in  the  neighbourhood  of  London.  To 
which  are  added  their  usual  Prices  in  Nurseries.     ByJ.  C.  Loudon,  F.L.S.  etc.     Svo.  /s.  Crf. 

LOW.— ON  LANDED  PROPERTY,  AND  THE  ECONOMY  OF  ESTATES; 

Comprehending  the  Relations  between  Landlord  and  Tenant,  and  the  Principles  and  Forms 
of  Leases;  of  Farm  buiblings.  Enclosures,  Drains,  Embankments,  Roads,  and  other  Rural 
Works,  Minerals,  and  Woods.  By  David  Low,  Esq.  F.R.S.E.  etc.,  author  of  "Elements 
of  Practical  Agriculture,"  etc.    Svo.  with  numerous  Wood  Engravings,  2l5.  cloth. 

LOW.— AN   ENQUIRY    INTO    THE    NATURE    OF   THE   SIMPLE   BODIES  OF 

CHEMISTRY.     By  David  Low,  Esq.,  F  R.S.E.  etc.    Svo.  tit.  cloth. 
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LOW.— ON  THE  DOMESTICATED  ANIMALS  OF  GREAT  BRITAIN, 

comprelieiidin^  the  Nntural  and  Ecuiiomical  llistury  uf  tlie  Species  and  Breeds;  lUustratlonij 
of  the  Properties  of  External  Form  ;  and  Obser^■ations  on  tlie  Principles  and  Practice  of 
Breeding.  By  David  Low,  Esn.,  K.U.S.E.  Professor  of  A)frienlturc  in  the  University  of 
Edinhurjjh,  etc.;  author  of  "  Elements  of  Practical  Ajfriculturc,"  etc.  8vo.  with  Engravings 
on  Wood,  L'oj.  cloth. 

LOW.— THE    BREEDS    OF    THE    DOMESTICATED    ANIMALS    OF    GREAT 

BRITAIN  described.  Bv  David  Low,  Esq.  IMl.S.E.,  Professorof  Aiiriculturein  the  Univer- 
sity of  Edinljurgh,  etc.  etc.  The  Plates  from  drawings  by  \V.  Nicholson,  U.S.A.,  reduced 
from  a  Series  of  Oil  Paintings,  executed  for  the  .\gricultura!  Museum  of  the  University  of 
Edinburgh,  by  W.Shiels,  R.S..A.  2  vols,  atlas  quarto,  with  56  Plates  of  .Animals,  beautifully 
coloured  after  Nature,  16/.  16».  half-bound  in  morocco.- 

Or  in  four  separate  portions,  as  follow: — 
The  OX.    1  Vol.  atlas  quarto,  with  22  Plates,     I     The    HORSE.      1  Vol.  atlas  quarto,  with  8 

price  fif.  16s.  I\d.  half-bound  morocco.  Plates,  price  3/.  half-bound  morocco. 

The  SHEEP.      1  Vol.  atlas    quarto,  with  21  The  HOG.     1  Vol.  atlas  quarto,  with  5  Plates, 

Plates,  price  6f.  IGs.Gd.  half-bound  morocco.     '         price  '2i.  2».  half-hound  morocco. 

LOW.— ELEMENTS  OF  PRACTICAL   AGRICULTURE; 

Comprehendinjj  the  Cultivation  of  Plants,  the  Husbandry  of  the  Domestic  Animals,  and  the 
Economy  of  the  Farm.  By  David  Low,  Esq.  F.R.S.E.,  Professor  of  Agriculture  in  the  Uni- 
versity of  Edinburgh.  4th  Edition,  with  Alterations  and  Additions.  Svo.  with  above  200 
Woodcuts,  21s.  cloth. 

MAC-'VUL.\Y.  -CRITICAL  AND    HISTORICAL    ESSAYS  CONTRIBUTED  TO 

THE  EDINBURGH  REVIEW.  Bv  the  Right  Hon.  Thomas  Babington  Macaulay,  M.P. 
4th  Edition.    Svols.  Svo.  365.  cloth. 

MAC.\UL.\Y.-LAYS  OF    ANCIENT   ROME. 

By  the  Right  Honorable  Thomas  Babington  Macaulay,  M.P.  8th  Edition.  Crown  Svo. 
lus.  6</.  cloth. 

MAC.\UL.\V.— MR.   MACAULAY'S  LAYS  OF   ANCIENT  ROME. 

A  New  Edition.  With  numerous  Illustrations,  Original  and  from  the  .Antique,  Drawn  on 
AVoud  by  George  Scharf.juu.;  and  Engraved  by  Samuel  Williams.     S-m;dl  4to.  [hi  the  press. 

MACKAY(CH.\RLES).— THE  SCENERY  AND  POETRY  OF  THE  ENGLISH 

LAKES  ;  a  Summer  Ramble.  Bv  Charles  .Mackay,  E^q.  L.L.D. author  of  "  Legends  of  the 
Isles,"  "The  Salamandrine,"  "The  Thames  and  its  Tributaries,"  etc.  Svo.  with  beautiful 
Wood  Engravings  from  Original  Slietches,  14j.  cloth. 

MACKENZIE.— THE  PHYSIOLOGY   OF   VISION. 

Bv  W.  Mackenzie,  M.D.,  Lecturer  on  the  Eve  iu  the  University  of  Glasgow.  Svo.  with 
Woodcuts,  10s.  6rf.  boards. 

MACKINNON.— THE  HISTORY  OF  CIVILISATION. 

By  Wm.  Alexander  Mackiunon,  F.R.S.  M.P.  for  Lymington.    2  vols.  Svo.  iMj.  cloth. 

M.\CK1NT0SH  (SIR  JAMES).— THE    LIFE    OF    SIR    THOMAS    MORE. 

Bv  the  Right  Hon.  Sir  James  Mackintosh.  Reprinted  from  the  Cabinet  Cvclopajdia ;  and 
intended  for  a  Present-Book  or  School  Prize.  Foolscap  Svo.  with  Portrait,  5s.  cloth  ;  or 
bound  in  vellum  gilt  (,old  style) ,  Ss. 

MACKINTOSH'S   SIR  JAMES)  MISCELLANEOUS  WORKS; 

Including  his  Contributions  to  The  EDINBURGH  REVIEW.  Edited  by  Robert  James 
Mackintosh,  Esq.    3  vols.  Svo.  42j.  cloth. 

MACKINTOSH,   ETC.— THE    HISTORY    OF    ENGLAND. 

By  Sir  James  Mackintosh;  AV.  Wallace,  Esq.;  and  Robert  Bell,  Esq.  10  vols.foolscapSvo. 
with  Vignette  Titles,  3/.  cloth. 

M'CULLOCH.— THE    LITERATURE  OF  POLITICAL  ECONOMY; 

Being  a  Classified  Catalogue  of  the  principal  Works  iu  the  different  departments  of  Political 
Economv,  interspersed  with  Historical,  Critical,  and  Biogr.-iphical  Notices.  By  J.  K. 
M'CuUoch,  Esq.     Svo.  14«.  cloth. 

M'CULLOCH  (J.  R.)-AN  ACCOUNT,  DESCRIPTIVE,  AND  STATISTICAL, 

of  the  BRITISH  EMPIRE;  exhibitingits  Extent,  Phvsical  Capacities,  Population,  Industrv, 
and  Civil  and  Religious  Institutions.  By  J.  R.  M'Culloch,  Esq.  3d  Edition,  corrected, 
enlarged,  and  greatly  improved.    2  thick  vols.  Svo.  {In  the  press. 

M'CULLOCH.— A     TREATISE    ON     THE    PRINCIPLES    AND     PRACTICAL 

INFLUENCE  OF  TAX.ATION  AND  THE  FUNDING  SYSTEM.  ByJ..R.  M'Culloch, 
Esq.    Svo.  15s.  cloth. 

M'CULLOCH.-A    DICTIONARY,    GEOGRAPHICAL,    STATISTICAL,    AND 

HISTORICAL,  of  the  various  Countries,  Places,  and  Principal  Natural  Objects  in  the  World. 
ByJ.R.  M'Culloch,  Esq.    A  new  EJitilou.     2  vols.  Svo.  with  Six  large  Maps,  4/.  cloth. 
•  •  The  nerc  Articles  are  printed  separately  as  a  Supplement  to  the  former  Edition .     They 
comprise  a  full  account  of  the  present  state  of  the  United  Kingdom,  the  Oregon  Tetri- 
tory,  etc.    Svo.  5s.  sewed. 
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NEW    WOlUCb     AND     NEW     EDITIONS 


M'CULLOCH.— A     DICTIONARY,      PRACTICAL,      THEORETICAL,     AND 

HISTORICAL,    OF    COMMERCK,     AND    COMMERCIAL    NAVIGATION.      By  J.    R- 

M'Culloch,   Esq.      A  New  Eiition,  corrected,  enlarged,  and  improved.      8vo.   with  Maps 

and  Plans,  50j.  clotli;  or  5.5s.  strongly  half-bound  in  russia,  with  flexible  back. 

*:»*  This  Edition,  whirJi  has  beeit  carefully  corrected,  comprises,  besides  the  New  Tariff, 

the  new  Acts  relutini;  to  Banking,   the  Sugar  Trade,  Nuviiation  and  Cnstoms,  the  hiring  of 

Seamen,  etc.  ;.and  is  further  enriched  with  valuable  information  from  all  parts  of  the  world. 

A  SUPPLEMENT,  for  the  use  of  the  purchasers  of  the  last  Edition,  8vo.  price  3«.  6d.  sewed. 

MAITLAND  (DR.  CHARLES).— THE  CHURCH  IN    THE  CATACOMBS: 

A  Description  of  the  primitive  Church  of  Rome,  Illustrated  by  its  Sepulchral  Remains. 
By  Charles  Maitland,  M.D.    8vo.  with  numerous  Engravings  on  Wood.     Us.  cloth. 

MARCET  (MRS.)-CONVERSATIONS    ON   THE  HISTORY  OF  ENGLAND. 

For  the  Use  of  Children.  By  Mrs.Marcet,  avuhor  of"  Conversations  on  Chemistry,"  etc. 
2d  Edition,  with  Additions.     18mo.  5s.  cloth. 

MARCET.— CONVERSATIONS  ON  CHEMISTRY: 

In  which  the  Elements  of  that  Science  are  familiarly  Explained  and  Illustrated  by  Experi- 
ments.   By  Mrs.  Marcet.    New  Edition,  corrected.     2  vols,  foolscap  8vo.  14s.  cloth. 

MARCET.— CONVERSATIONS  ON  NATURAL  PHILOSOPHY; 

In  which  the  Elements  of  that  Science  .are  familiariv  exi)laincd,  and  adapted  to  the  compre- 
hension of  Young  Persons.  Bv  Mrs.  Marcet.  lUth  Edition,  enlarged  and  corrected.  Fcap. 
8vo.  with  23  Plates,  Ills.  6rf.  cloth. 

MARCET.— CONVERSATIONS  ON  POLITICAL  ECONOWIY; 

In  which  the  Elements  of  that  Science  are  lamiliarly  explained.  By  Mrs.  Marcet.  /th 
Edition,  revised  and  enlarged.     Foolscap  8vo.  7s.  (id.  cloth. 

MARCET— CONVERSATIONS  ON    VEGETABLE   PHYSIOLOGY; 

Comprehending  the  Elements  of  Botany,  with  their  application  to  Agriculture.  By  Mrs. 
Marcet.    3d  Edition.    Foolscap  Svo.  with  Four  Plates,  9s.  cloth. 

MARCET— CONVERSATIONS  ON   LAND   AND   WATER. 

By  Mrs.  Marcet.  3d  Edition  revised  and  corrected.  Foolscap  Svo. ,  with  coloured  Map> 
shewing  the  comparative  Altitude  of  Mountains,  as.  6rf.  cloth. 

MARCET.— CONVERSATIONS    ON    LANGUAGE, 

ForChildrcn.    By  airs.  Marcet,  author  of    "  Jlary's  Grammar,"  etc.     ISmo.  Is.  Crf.  cloth. 

MARGARET    RUSSELL: 

An  Autobiography.     Foolscap  Svo.  fis.  cloth. 

MARRIAGE  GIFT. 

By  a  Mother.    A  Legacy  to  her  Children.    Post  8vo.  55.  cloth,  with  gilt  edges. 

MARRY  AT. —THE   PRIVATEER'S- MAN   ONE   HUNDRED  YEARS   AGO. 

By  Captain  F.  Marryat,  C.B.  Author  of  "  Peter  Si]nple,"  "Masterican  Ready,"  etc.  2  vols. 
fcap.  8vo.  12s.  cloth. 

MARRYAT  (CAPT).— THE  MISSION; 

Or,  Scenes  in  Africa.  Written  for  Youug  People.  By  Captain  Marryat.  C.B. ,  author  of 
"Peter  Simple,"  "  Masterman  Ready,"  "The  Settlers  in  Canada,"  etc.  2  vols.  fcap. 
Svo.  12s.  cloth. 

MARRYAT  (CAPT.)— THE    SETTLERS   IN    CANADA. 

Written  for  Young  People.  By  Captain  Marryat,  C.B.  author  of  "Peter  Simple," 
"Masterman  Ready, "etc.     2vols.  fcap.  Svo.  12s.  cloth. 

iMARRYAT  (CAPT.)-MASTERMAN   READY; 

Or,  the  Wreck  of  the  Pacific.  Written  for  Young  People.  By  Captain  Marryat,  C.B.  author 
of  "Peter  Simple,"  etc.  3  vols.  fcap.  Svo.  with  numerous  Engravings  on  Wood,22j.6d.  cloth. 

MAUNDER.— THE   TREASURY   OF  KNOWLEDGE, 

And  LIBRARY  of  REFERENCE.  By  Samuel  Maunder.  Ifith  Edition,  reyised  throughout 
and  enlarged.  Foolscap  Svo.  lUs.  cloth  ;  bound  in  roan,  12s. 
*,*  The  principal  contents  of  the  present  new  and  thoroughly  revised  edition  of  ^' The  Trea- 
sury of  Knowledge,^'  rne— a  new  and  enlarged  English  Dictionary,  with  a  Grammar,  Verbal 
Distinctions,  and  Exercises;  a  new  Universal  Gazetteer ;  a  compendious  Classical  Dictionary; 
an  Analysis  of  History  and  Chronology;  a  Dictionary  of  Law  Terms;  a  new  Synopsis  of  the 
British  Peerage;  and  various  useful  tabular  Addenda. 

MAUNDER- THE  BIOGRAPHICAL  TREASURY: 

Consisting  of  Memoirs,  Sketches,  and  brief  Notices  of  above  12,000  Eminent  Person  of  all 
Ages  and  Nations,  from  the  Earliest  Period  of  History  ;  forming  a  new  and  complete  Dic- 
tionary of  Universal  Biography.  By  Samuel  Maunder.  5th  Edition,  revised  throughout, 
and  containing  a  copious  Supplement,  brought  down  to  1SJ5.  Foolscap  Svo.  lOj.  cloth  ; 
bound  in  roan,  I2s. 
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MAUNDER.— THE  SCIENTIFIC  AND  LITERARY  TREASURY: 

A  New  .-iiid  Popular  Kiicyilopredin  of  S.icnce  ami  tlic-  liellcs  I.t-ttrts  ;  iiicludiligall  Brilllt'h(.'s 
of  SiiLMice,  and  every  Subject  connected  with  Literature  mid  Art.  The  whole  written  in  a 
familiar  style,  adapted  to  the  comprehension  of  all  persons  desirous  of  acquirin|{inforniation 
on  the  subjects  comprised  in  the  work,  and  also  adapted  for  a  Manual  of  convenient  Refer- 
ence tathe  more  instructed.  BySamuel  Maunder.  4thKdition.  Fcup.Svo.  lUj.  cloth;  bound 
in  loauj  V28t 

MAUNDER.— THE  TREASURY  OF   HISTORY; 

Comprising  a  General  Introductory  Outline  of  Universal  History,  Ancient  and  Modern,  and 
a  Series  of  separate  Histories  of  every  principal  Nation  that  exists  ;  devclopiui;  their  Rise, 
Progress,  and  Present  Condition,  the  Moral  and  Social  Character  of  their  respective 
Inhabitants,  their  Religion, Manners,  and  Customs,  etc.  etc.  By  Samuel  Maunder.  2d  Edit. 
Fcap.  Svo.  lUs.  cloth;  bound  in  roan,  l"2j. 

MEIViOIRS  OF  THE  GEOLOGICAL  SURVEY  OF  GREAT  BRITAIN, 

And  of  the  Museum  of  Kcmomic  Geology  in  London.  Published  bv  order  of  the  I^jrds 
Commissioners  of  Her  Majesty's  Treasury.  Vol.  1,  roval  Svo.  with  Woodcuts  and  'J  Plates, 
(seveu  coloured)  ,  2l5.  cloth. 

MICIIELET  fJl. -PRIESTS,  WOMEN,  AND  FAMILIES 

By  J.  Micliclct.  TraiLslatid  from  ihe  French  (third  edition),  with  the  Author's  permission, 
bv  C.  Cocks,  B.L.  Professor  of  the  Living  Languages  in  the  Royal  Colleges  of  France.  New 
Editions.     Post  Svo.  9s.  cloth.    IGmo.  li.  4rf.  sewed. 

MICIIELET  (J.)— THE  PEOPLE. 

By  M.  Michelct, Member  of  the  Institute  of  Fr: 
of  the  Author,  by  C.  Cocks,  B.L.     New  Editioi 

•»*  .Vr.Cocki's  authorised  translations  of  Michelefs  "  Prieati,  Women,  and  Families," 
and  "  The  People,"  in  one  vol.  l6mo.  3s.  6d.  cloth. 

MICHELET  AND  QUINET.-THE    JESUITS. 

Bv  J.  Michelct,  .Member  of  the  Institute  of  France  ;  and  E.  Quinet,  of  the  College  of 
France.  Translated,  vsiththe  approbation  of  the  Authors  by  C.  Cocks,  B.L.  New  Edition. 
16mo.  Is'.  6rf.  sewed. 

•.*   Mr.  Cock's  authorised  translations  of  MM.  Michelet  and  Qninefs  "  The  Jesuits,"  and 
M.  Quinet's  "  Christinnity,"  in  one  vol.  16ino.  4s.  cloth 

MIGNET(M.)- ANTONIO  PEREZ  AND  PHILIP  II.  OF  SPAIN. 

Bv  M.  Mignet,  Member  of  the  Institute  of  France,  Perpetual  Secretary  of  the  Academy  of 
Moial  au.l  Political  Sciences,  etc.      Translated  by  C.  Cocks,  B.  L.     Post  Svo.  9».  cloth. 

MILES  (W.— THE  HORSE'S  FOOT, 

.■\nd  How  to  Keep  it  Sound.  By  William  Miles,  Esq.  New  Edition.  Royal  Svo.  with  Eugrav. 
ings,7j.  cloth. 

MILNER    (REVS.    J.    AND    I.)— THE    HISTORY    OF    THE    CHURCH    OF 

CHRIST.  Bv  the  Rev.  Joseph  Milncr,  A.M.  With  Additions  and  Corrections  by  the  late 
Rev.  Isaac  Milner,  D.U.  F.R.S.     A  New  Edition.     4  vols.  Svo.  2f.  Sj.  boards. 

MOH.\N  LAL.-LIFE    OF    THE    AMIR    DOST    MOHAMMED    KHAN  OF 

KABUL:  with  his  Political  Proceedings  towards  the  English,  Russian,  and  Persian  Govern- 
ments, including  the  Victory  and  Disasters  of  the  British  Army  in  AlTghanistan.  By  Mohan 
LkI,  Esq.,  Knight  of  the  Persian  Order  of  the  Lion  and  Sun;  lately  attached  to  the  Mission 
in  KabuL    2  vols.  Svo.  with  numerous  Portraits,  305.  cloth. 

MONTAUBAN  (MRS.  E  )-A  YEAR  AND  A  DAY  IN  THE  EASTj 

Or,  Wanderings  over  Land  and  Sea.     By  Mrs.  Eliot  Montauban.     Post  8vo.  U-  cloth. 

MONTGOMERY'S  (JAMES)  POETICAL  WORKS. 

New  and  only  complete  Edition.  With  some  additional  Poems  and  Autobiographical 
Prefaces.  Collected  and  edited  by  Mr.  Montgomery.  4vols.  foolscap  Svo.  with  Portrait,  and 
seven  other  Plates,  20s.  cloth  ;  bound  in  morocco,  If.  Ifij. 

MOORE.— THE  HISTORY   OF  IRELAND. 

From  the  earliest  KiJigs  of  that  Realm,  down  to  its  last  Chief.  By  Thomas  Moore,  Esq. 
4  vols,  foolscap  Svo.,  with  Vignette  Titles,  24s.  cloth. 

MOORE'S    POETICAL    WORKS; 

Containing  the  .Author's  recent  Introduction  and  Notes.  Complete  in  one  volume,  uniform 
with  Lord' Byron's  Poems.  Medium  Svo.  with  Portrait  and  Vignette,  1/.  Is.  cloth;  or  42». 
bound  in  morocco,  by  Hayday. 

•»•  .•Vlso,  an  Edition   in  10  vols,  foolscap  Svo.  with  Portrait,  and  19  Plates,  2/.  lOs.  cloth  ; 
motocco,  4/.  lOs. 
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MOORE'S  LALLA  ROOKH.     AN   ORIENTAL   ROMANCE. 

New  Edition.  Medium  8vo.  illustrated  with  13  fiue  Engravings, 21».  cloth  ;  morocco,  35s.' 
with  India  Proof  Plates,  42s.  cloth. 

MOORE'S  LALLA  ROOKH.     AN    ORIENTAL   ROMANCE. 

New  Edition.  Foolscap  8to.  with  4  Plates,  by  Westall,  lUj.  Gd.  cloth;  or  14j.  bound  in 
morocco. 

MOORE'S    IRISH    MELODIES. 

Illustrated  by  D.  Maclise,  R.A.      Imp.  Svo.  with  161  Designs,  engraved   on  Steel,  3/.  3l. 
boards  ;  or  4/.  14s.  6rf.  bound  in  morrocco,  by  Hayday.    Proof  Impressions  (only  200  copies 
printed,  of  which  a  few  remain) ,  6/.  fJs.  boards. 
*,'  India  Proofs  be/ore   Utters  of  the  161  Designs,  on  Quarter  Colombier,  in   Portfolio 
(only  25  copies  printed,  of  which  a  few  remain,',  31/.  10s. 

India  Proofs  before  letters  of  the  51  Large  Designs,    on  Quarter  Colombier,  in  Portfolio 
(only  2bcopies  printed,  of  which  a  few  remain.',  IS/.  ISs. 

MOORE'S  IRISH    MELODIES. 

New  Edition.     I'cap.  Svo.  with  Vignette  Title,  lOs.  cloth  ;    bound  in  morocco,  13s.  6d. 

MOORE.— THE  POWER  OF  THE  SOUL  OVER  THE  BODY, 

Considcrled  in  relation  to  Health  and  Morals.  By  George  Moore,  M.D.  Member  of  the 
Royal  Colegc  of  Physicians,  London,  etc.     2d  Edition.    Post  8vo.  7s.6d.  cloth. 

MOORE.— THE  USE  OF  THE  BODY  IN  RELATION  TO  THE  MIND- 

By  George  Moore,  M.D.  Member  of  the  Royal  College  of  Physicians,  Loudon,  etc.  Post 
8vo.  9s.  cloth. 

MORAL  OF  FLOWERS  (THE). 

3d  Edition.    Royal  8vo.  with  24  beautifully  coloured  Engravings,  \l.  10s.  half-bound. 

MORTON.— A  VETERINARY  TOXICOLOCICAL  CHART, 

Containing  those  Agents  known  to  cause  Death  in  the  Horse  ;  with  the  Symptoms,  Antidotes, 
Action  on  the  Tissues,  andTests.    By  W.  J.  T.  Morton.    12mo.  6s.in  case  ;  8s.  6ii. on  rollers. 

MORTON.— A  MANUAL  OF  PHARMACY, 

For  the  Student  in  Veterinary  Medicine  ;  containing  the  Substances  employed  at  the  Royal 
Veterinary  College,  with  an  Attempt  at  their  Classification,  and  the  Pharmacopuiia  of  that 
Institution.    By  \V.  J.  T.  Morton.    3d  Edition,  12mo.  10s.  cloth. 

MOSELEY.— ILLUSTRATIONS    OF    PRACTICAL    MECHANICS. 

By  the  Rev.  H.  Moseley,  M.A.,  Professor  of  Natural  Philosophy  and  Astronomy  in  King's 
College,  London  ;  being  the  First  Volume  of  the  Illustrations  of  Science  by  the  Professors 
of  King's  College.    New  Edition.     Fcap.  Svo.  with  Woodcuts,  Ss.  cloth. 

MOSELEY.— THE     MECHANICAL     PRINCIPLES    OF    ENGINEERING    AND 

ARCHITECTURE.  By  the  Rev.  H.  Moseley,  M. A.  F.R.S.,  Professor  of  Natural  Philosophy 
and  Astronomy  in  King*s  College,  London;  and  author  of  **  lUustratioua  of  Practical 
Mechanics,'' etc.  Svo.  with  Woodcuts  and  Diagrams,  l/.4s.  cloth. 

MOSHEIM'S  ECCLESIASTICAL  HISTORY, 

Ancient  and  Modern,  Translated,  with  copious  Notes,  by  James  Murdock,  D.D.  Edited, 
with  Additions,  by  Henry  Soames,  M.A.  New  Edition,  revised,  and  continued.  4  vols.  Svo. 
48s.  cloth. 

MiJLLER.— INTRODUCTION  TO  A  SCIENTIFIC  SYSTEM  OF  MYTHOLOGY. 

By  C.  O.  JluUer,  author  of  "The  History  and  Antiquities  of  the  Doric  Race,"  etc.  Trans- 
lated from  the  German  by  John  Leitch.    Svo.  uniform  with  "  MuUer's  Dorians,"  12s.  cloth. 

MURRAY.— AN    ENCYCLOP/EDIA    OF    GEOGRAPHY; 

Comprising  a  complete  Deseiiption  of  the  Earth:  exhibiting  its  Relation  to  the  Heavenly 
Bodies,  its  Physical  Structure,  the  Natural  History  of  each  Country,  and  the  Industry,  Com- 
merce, Politii-al  Institutions,  and  Civil  and  Sociid  State  of  all  Nations.  By  Hugh  Murray, 
F.R.S.E.:  New  Edition.  Svo.  with  82  Maps,  and  upwards  of  1,000  other  Engravings  on 
Wood,  3/.  cloth. 

NECKER    DE    SAUSSURE.— PROGRESSIVE  EDUCATION: 

Or,  Considerations  on  the  Course  of  Life.    Translated  and  Abridged  from  the  French  of 
Madame  NeckerDe   Saussure,  by  Miss  Holland.     3  vols,  foolscap  Svo.  19s.  6d.  cloth. 
*,*  Separately,  vols.  I.  and  11.  12s.;  vol.  III.  Is.M. 

NESBIT  {A.)-A  TREATISE  ON    PRACTICAL  MENSURATION; 

Containing  the  most  approved  Methods  of  drawing  Geometrical  Figures  ;  INIensuration  of 
Superficies;  Laud-Surveyiug;    Mensuration  of  Solids;   the  Use  of  the  Carpenter's  Rule  ; 
Timber  Measure,  etc.    ByA.  Nesbit.    I2th  Edition.    ISmo.  with  300  Woodcuts,  Gs.  bound. 
KEY.    7th  Edition.     12mo.  Ss.  bound. 
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NEWELL  (REV.  R.  H.)— THE  ZOOLOGY  OF  THE  ENGLISH  POETS, 

Corrected  by  the  Writinijs  of  Moikrii  Niituriilists.  By  the  Rey.  R.H.  Newell,  Rector  of 
Little  Hormeail.     Fcap.  8yo.  with  Kngrayinga  on  Woocl/Sj.  6d.  cloth. 

NICOLAS-THE    CHRONOLOGY    OF    HISTORY, 

Containing  Tables,  Calculations,  and  Statements  indispensable  for  ascertaining^  the  Dates  of 
Historical  Eyents,  and  of  Public  and  Private  Documents,  from  the  Earliest  Period  to  the 
Present  Time.     By  Sir  Harris  Nicolas,  K.C.  M.G.    iiid  Edition,  fcap.  8yo.  6s.  cloth. 

ORDNANCE  MAPS  (THE),  AND  PUBLICATIONS  OF  THE  GEOLO- 
GICAL SURVEY  OF  THE  UNITED  KINGDOM. -Messrs.  Longman  and  Co.  have  been 
appointed  by  the  Board  of  Ordnance  Agents  for  the  sale  of  the  Maps  of  the  Ordnance  Sur- 
yey  of  Great  Britain.  Also,  sole  Agents  for  the  sale  of  the  Maps,  Sections,  and  Books  of 
the  Geological  Survey  of  the  United  Kingdom,  and  of  the  Museum  of  Economic  Geology, 
under  the 'Chief  Commissioner  of  Her  Majesty's  Woods,  Works,  and  Land  Revenues. 
•»•  Compute  detailed  Cittalngncs  of  both  Series  may  be  had  on  application. 

OWEN.  — LECTURES  ON  THE  COMPARATIVE  ANATOMY  AND  PHYSI- 
OLOGY of  the  INVERTEBRATE  ANIMALS,  dcliyered  at  the  Royal  College  of  Surgeons 
in  1843.  By  Richard  Owen,  F.R.S.  Hunterian  Professor  to  the  College.  From  Notes  taken 
by  William  White  Cooper,  M.R.C.S.  and  revised  by  Professor  Owen.  With  Glossary  and 
Index.    Svo.  with  nearly  HO  Illustrations  on  Wood,  'U>-  cloth. 

•»*  A  Second  and  concluding^  Volume,  beinff  the  Lectures     on    Vertebratn^  delivered  by 
Prof essor  Owen  during  the  lust  session,  is  preparijig  for  publication. 

PARABLES  (THE). 

The  Parables  of  Our  Lord,  richly  Illuminated  with  appropriate  Borders,  printed  in  Colours, 
and  in  Black  and  Gold  ;  with  a  Design  from  one  of  the  early  German  engravers.  Square 
foolscap  Svo.,  uniform  in  size  with  i)ic  "  Sermon  on  the  Mount,*'  £la.,  in  massive  carved 
binding;  or  30s.  bound  in  morocco,  by  Hayday.  IJust  ready. 

PARKES.— DOMESTIC  DUTIES ; 

Or,  Instructions  to  Young  Married  Ladies  on  the  Management  of  their  Households  and  the 
Regulation  of  their  Conduct  in  the  various  Relations  and  Duties  of  Married  Life.  By  Mrs. 
W.  Parkes.    6th  Edition.     Foolscap  Svo.  9s.  cloth. 

PATON  (A.  A.)-SERVIA,   THE  YOUNGEST  MEMBER  OF  THE  EUROPEAN 

FAMILY;  or,  a  Residence  in  Uclgrnde,  and  Travels  through  the  Highlands  and  Wood- 
lands of  the  Interior,  during  the  years  1843  and  1844.  By  Andrew  Archibald  Paton,  Esq. 
Post  Svo.  with  portrait  and  plate,  12s.  cloth. — By  the  same  Author. 


PEARSON.— AN  INTRODUCTION  TO  PRACTICAL  ASTRONOMY: 

By  the  Rev.  W.  Pearson,  LL.D.  F.R.S.  etc.  Rector  of  South  Kilworth,  Leicestershire,  and 
Treasurer  to  the  .Astronomical  Society  of  London.    2  vols.  4to.  with  Plates,  7'.  7s.  boards. 

PEDESTRIAN    AND   OTHER    REMINISCENCES  AT    HOME    AND   ABROAD, 

WITH  SKETCHES  OF  COUNTRY  L!FE.  By  Sylvanus.  PostSvo.,  with  Frontispiece  and 
Vignette  Title,  lOs.  6rf.  cloth. 

PERCIVALL.-THE  ANATOMY  OF  THE  HORSE; 

Embracing  the  Structure  of  the  Foot.    By  W.Percivall,  M.R.C.S.    Svo.  W.  cloth. 

PERCIVALL.-HIPPOPATHOLOGY: 

A  Systematic  Treatise  on  the  Disorders  and  Lameness  of  the  Horse  ;  with  their  Modern  and 
most  approved  Methods  of  Cure  ;  embracing  the  Doctrines  of  the  English  and  French  Veteri- 
nary Schools.  By  \V.  Pcrcivall,  M.R.C.S.,  Veterinary  Surgeon  in  the  First  Life  Guards. 
Svols.Svo.     Vol.'l,  10s.  6rf.;  vols. 2  andS,  14s.  each,  boards. 

PEREIRA.— A    TREATISE    ON    FOOD    AND    DIET: 

With  Observations  on  the  Uietctical  Regimen  suited  for  Disordered  States  of  the  Digestive 
Organs;  and  an  .Account  of  the  Dietaries  of  some  of  the  principal  Metropolitan  and  other 
EstablishmeHts  for  Piiupers,  Lunatics,  Criminals,  Children,  the  Sick,  etc.  By  Jon.  Pereira, 
M.D.  F.R.S.,  author  of  "Elements  of  Materia  Medica."    Svo.  16s.  cloth. 

PERICLES: 

A  Tale  of  Athens  in  the  S3d  Olympiad.  By  the  author  of  "  A  Brief  Sketch  of  Greek  philo- 
sophy."   2  vols,  post  Svo.  18s.  cloth. 

PERRY  (DR.  W.  O— GERMAN  UNIVERSITY   EDUCATION: 

Or,  the  Professors  and  Students  of  Gernianv.  To  which  is  added,  a  brief  .account  of  the 
Public  Schools  of  Prussia;  with  Observations  on  the  Inllucnce  of  Philosophy  on  the 
Studies  of  the  German  Universities.  By  Walter  C.  PcnV,  Phil.  D.  of  the  University  of 
GOttingen.    2nd  Edition.     12nio.  4».  Crf.  cloth. 
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PESCHEL  (C.  F.)-ELEMENTS   OF    PHYSICS, 

By  C.  F.  Peschel,  Principal  of  the  Royal  Military  College,  Dresden,  etc.  etc.  Translated 
from  the  German,  with  Notes,  by  E.  West.  3  vol.  fcap.  Svo.  with  Diagrams  and  Woodcuts, 
21s.  cloth. 

r  Part  1.  The  Physics  of  Ponderable  Bodies.    Fc.ip.  Svo.  "s.  6rf.  cloth. 
Separately.'  p^rt  2.  Imponderable  Bodies  (Light,  Heat,  Maeiietism,  Electricity, 

L         and  Electro-Dynamics).    2  vol.  fcap.  Svo.  13j.  6rf.  cloth. 

PHILLIPS.-AN  ELEMENTARY  INTRODUCTION  TO  MINERALOGY: 

Comprising  a  Notice  of  the  Characters  and  Elements  of  Minerals  ;  with  Accounts  of  the  Places 
and  Circumstances  in  which  they  are  found.  Bv  William  Phillips,  F.L.S.  M.G.S.  etc.  4th 
Edition,  considerably  augmented  by  R.  Allan,  F.Il.S.E.    Svo.  with  Woodcuts,  12s.  cloth. 

PHILLIPS. -FIGURES  &  DESCRIPTIONS  OF  THE  PAL/EOZOIC  FOSSILS  OF 

CORNWALL,  DEVON,  and  WEST  SOMERSET;  observed  in  the  course  of  the  Ordnance 
Geological  Survev  of  that  District.  By  John  Phillips,  F.R.S.  F.G.S.  etc.  Published  by 
Order  of  the  Lords  Commissioners  of  H.  M.  Treasury.  Svo.  with  60  Plates,  comprising 
very  numerous  Figures,  ys.  cloth. 

PHILLIPS.— A  GUIDE  TO  GEOLOGY. 

By  John  Phillips,  F.R.S.  G.S.  etc.    Foolscap  Svo.  with  Plates,  ,5s.  cloth. 

PHILLIPS.— A  TREATISE  ON  GEOLOGY. 

By  John  Phillips,  F.R.S.  G.S.  etc.    2voIs.  foolscap  Svo.  with  Woodcuts.    12s.  cloth. 

PITMAN  (REV.  J.  R.)— SERMONS 

On  the  principal  Subjects  comprised  in  the  Book  of  Psalms,  abridged  from  Eminent  Divines 
of  the  Established  Church.  Bv  the  Rev.  J.  R.  Pitman,  A.M.  Domestic  Chaplain  to  Her 
Royal  Highness  the  Duchess  of  Kent.     Svo.  1  is.  cloth. 

PLYMLEY  (PETER).— LETTERS  ON  THE  SUBJECT  OF  THE  CATHOLICS 

TO  MY  BROTHER  ABRAHAM,  WHO  LIVES  IN  THE  COUNTRY.  By  Peter  Plymley. 
21st  Edition.    Post  Svo.    7s.  cloth. 

POETS'  PLEASAUNCE  (THE); 

Or,  Garden  of  all  Sorts  of  Pleasant  Flowers,  which  our  Pleasant  Poets  have  in  Past  Time 
(for  Pastime)  Planted:  with  the  right  ordering  of  them.  By  Edeu  Warwick.  Square 
crown  Svo.  with  very  numerous  Illustrations  on  Wood,  engraved  in  the  best  manner. 

[/h  the  press. 

POISSON  (S.D.;-A  TREATISE  ON   MECHANICS. 

Bv  S.D.  Poisson.  Second  Edition.  Translated  from  the  French,  and  illustrated  with 
Explanatory  Notes,  by  the  Rev.  Henry  H.  Harte,  late  Fellow  of  Trinity  College,  Dublin. 
2  volumes,  Svo.     H.  8s.  cloth. 

POPE  (ALEXANDER).— THE  WORKS  OF  ALEXANDER  POPE. 

Edited  by  Thomas  Roscoe,  Esq.     With  the  Author's  Life.     A  New  Edition.   8  vols.  Sv  o. 

[/«  the  j/ress. 

PORTER.— A  TREATISE  ON  THE  MANUFACTURE  OF  SILK. 

By  G.  R.  Porter,  Esq.  F.R.S.,  author  of  "  The  Progress  of  the  Nation, "etc.  Fcap.  Svo.  with 
Vignette  Title,  and  39  Engravings  on  Wood,  6s.  cloth. 

PORTER.— A  TREATISE  ON  THE  MANUFACTURES  OF  PORCELAIN  AND 

GLASS.      By  G.  R.  Porter,  Esq.  F.R.S.    Foolscap  Svo.  with  50  Woodcuts,  6s.  cloth. 

PORTLOCK.  -  REPORT  ON  THE  GEOLOGY  OF  THE  COUNTY  OF 

LONDONDERRY,  and  of  Parts  of  Tyrone  and  Fermanagh,  examined  and  described  under 
the  Authority  of  tlie  Master-General  and  Board  of  Ordnance.  By  J.  E.  Portlock,  F.R.S.  etc. 
Svo.  with  4S  Plates,  24s.  cloth. 

POWELL.— THE  HISTORY  OF  NATURAL  PHILOSOPHY. 

From  the  Earliest  Periods  to  the  Present  Time.  By  Baden  Powell,  M.  A.,  Savilian  Professor 
of  Mathematics  in  the  University  of  Oxford.    Fcap.  Svo.  with  Vignette  Title,  6s.  cloth. 

PYCROFT.— A   COURSE   OF   ENGLISH    READING; 

Adapted  to  cverr  Taste  and  Capacity.  With  Anecd.itcs  of  Men  of  Genius.  Br  the  Rev. 
James  Pvcroft,  B.A.,  Trinity  College,  O.vford,  author  of  "Gicek  Grammar  Practice," 
and  "  Latin  Grammar  Practice  ;"  Editor  of  "  Virgil,  with  Marginal  References."  Foolscap 
Svo.  6s.  6rf.  cloth. 

QUARTERLY   JOURNAL    OF    THE    GEOLOGICAL  SOCIETY  OF  LONDON. 

Edited  by  David  Thomas  Anstcd,  M.A.  F.R.S.,  Fellow  of  Jesus  College.  Cambridge;  Pro- 
fessor of  Geology  in  King's  College,  London;  Vice-Secretary  of  the  Geological  Society. 
Svo.  43.  each  number,  sewed.  [Pulilished  Quarterly. 

*,*   J-nhime  I.  Sfo.  with  Plates  and  Woodcuts,  17s.  Crf.  cloth. 
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QUINET.-CHR1STIANITY   IN   ITS  VARIOUS  ASPECTS, 

I-rom  the  Birih  of  Christ  to  the  French  nevolutioii.  Bv  E.  Quiiiei,  of  the  College  of  Fj-ance. 
Translateil  with  the  Author's  Bp|jrobatioii,  by  C.  Cocks,  li.L.    ICnio.  2».  sewed. 

RANKE  (PROFESSOR).-RANKE'S   HISTORY    OF   THE    REFORMATION. 

Trniislated  by  Sarah  Austin,  translator  of  Raul^e's  "  History  of  the  Popes."  Vols  1  and  2, 
Svo.  3Uj.  cloih.  [Vol.  HI.  ii  in  the  preli. 

READER  (TIIOMAS).-TI,VIE  TABLES. 

On  a  New  and  Simplified  Plan  ;  to  facilitate  the  Operation  of  Discounting  Bills,  and  the 
Calculation  of  Interest  on  Baiiliing  and  Current  Accounts,  etc.  :  shewing,  without  calcula- 
tion, the  Number  of  Days  from  every  Day  in  the  Year  to  any  other  Day,  for  any  Period  not 
exceeding  3B5  Days.    By  Thoiuas  Reader.     Post  Svo.  H».  cloth,  or  l/».  calf  lettered. 

REECE.— THE  MEDICAL  GUIDE: 

For  the  use  of  the  Clergy,  Heads  of  Families,  Seminaries, and  JuniorPractjtionersjn  Medi- 
cine; comprising  a  complete  Modern  Dispensatory,  and  a  Practical  Treatise  on  the  distin- 
guishing Symptoms,  Causes,  Prevention,  Cure,  and  Palliation  of  the  Diseases  incident  to  the 
HumairFramc.     By  11.  Keece,  M.D.  16th  Edition.     Svo.  12s.  boards. 

REID    (DR.)-ILLUSTRATIONS    OF    THE    THEORY     AND    PRACTICE    OF 

VF.NTILATION  :  with  Remarks  on  Warming,  Exclusive  Lighting,  and  the  Communication 
ofSound.    By  D.  13.  Reid,  M.D.  F.R.S.E.  etc.      Svo.  with  F.ngravings  on  Wood,  l&s.  clotk. 

REPTON.— THE  LANDSCAPE  GARDENING  &  LANDSCAPE  ARCHITECTURE 

of  the  late  Humphrey  Repton,  Esq.;  being  his  entire  Works  on  these  subjects.  A  New 
Edition,  with  an  Historical  and  Scientific  Introduction,  a  systematic  Analysis,  a  Biographical 
Notice,*Notes,  and  a  copious  Alphabetical  Index.  By  J.  C.  Loudon,  F.L.S.,  etc.  8vo.  with 
a  Portrait  and  upwards  of  250  Engravings,  3UJ.  cloth;  with  coloured  Plates, 3/.  6s.  cloth. 

REYNARD  THE  FOX  ;  ,,    u  „•  v,   ,  .        ..     . 

A  renowned  Apologue  of  the  Middle  Age.  Reproduced  in  Rhyme.  Embellished  throughout 
with  Scroll  Capitals,  in  Colours,  from  Wood-block  Letters  made  expressly  for  this  work,  after 
Designs  of  the  12th  and  13th  Centuries.  With  an  lutroductiou.  By  Samuel  Naylor,  late  of 
Queen^s  College,  Oxford.     Large  square  Svo.  ISs.  cloth. 

RIDDLE -A    COMPLETE    ENGLISH- LATIN     AND    LATIN-ENGLISH    DiC- 

TiONT.^RY,  from  the  best  sources,  chiefly  German.     By  the  Rev.  J .  E.  Riddle,  M.  A.    4th 
Edition.     Svo.  31s.  Bd.  cloth. 
•,*  Separately— The  English-Latin  Dictionary,  10s.  6rf. ;  the  Latin-English  Dictionary,  21s. 

RIDDLE.— A  DIAMOND  LATIN-ENGLISH  DICTIONARY. 

A  Guide  to  the  Meauinir,  Quality,  and  right  .Accentuation  of  Latin  Classical  Words.  By 
the  Rev.  J.  E.  Riddle,  M. A.    New  Edition.    Royal  32mo.  4s.  bound. 

RIDDLE. -LETTERS    FROM    AN    ABSENT    GODFATHER  ; 

Or,  a  Compendium  of  Religious  Instruction  for  Young  Persons.  By  the  Re\-.  J  .  E.  Riddle, 
M.A.    Foolscap  Svo.  6s.  cloth. 

RIDDLE.— ECCLESIASTICAL    CHRONOLOGY; 

Or,  Annals  of  the  Christian  Church,  from  its  Foundation  to  the  preseilt Time.  Containinga 
View  of  General  Church  History,  and  the  Course  of  Secular  Events  ;  the  Limits  of  the  Church 
and  its  Relations  to  the  State';  Controversies  ;  Sects  and  Parties  ;  Rites,  Institutions,  and 
Discipline;  Ecclesiastical  Writers.    By  the  Rev.  J.  E_  Riddle,  M.A.    Svo.  los.  cloth. 

RITCHIE  (ROBERT.)— RAILWAYS:     THEIR   RISE    AND   PROGRESS,    AND 

CONSTRUCTION,  with  Remarks  on  Railway  Accidents,  and  Proposals  for  their  Preven- 
tion. By  Roliert  Ritchie,  Esq.,  F.  R.  S.,  S.  A.,  Civil  Engineer,  Associate  of  the  Institution 
of  Civil  Engineers,  etc.    Fcap.  Svo.  with  Woodcuts  and  Diagrams,  9s.  clotli. 

RIVERS.— THE    ROSE    AMATEUR'S    GUIDE; 

Containing  ample  Descriptions  of  all  the  fine  leading  varieties  of  Roses,  regularly  classed  in 
their  respective  Families;  their  History  and  mode  of  Culture.  By  T.  Rivers,  Jiin.  Fourth 
Edition,  corrected  and  improved.    Foolscap  Svo.  Gs.  cloth. 

ROBERTS  fGF.ORGE)  — THE    LIFE,    PROGRESSES,    AND    REBELLION   OF 

JAMES  DUKE  OF  MONMOUTH,  to  his  Capture  and  Execution:  with  a  full  Account  of 
the  Bloody  Assizes,  and  copious  Biographical  Notices.  By  George  Roberts.  2  vols,  pos-t 
6vo.  with  Portrait,  Maps,  and  GtUer  Illustrations,  24j.  cloth. 

ROBERTS.— AN  ETYMOLOGICAL  AND  EXPLANATORY  DICTIONARY  OF 

the  TERMS  and  LANGUAGE  of  GEOLOGY;  designed  for  the  early  Student,  and  those 
who  have  not  made  great  progress  in  the  Science.    By  G.  Roberts.    Foolscap  Svo.  6e.  cloth. 
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ROBINSON    (JAMESj.-THE    WHOLE    ART     OF  CURIIMC,    PICKLING, 

and  SMOKING  EVERY  DESCRIPTION  of  MEAT  and  FISH,  according-  to  both  the 
British  iiiid  Foreign  Modes.  To  whicli  is  appended,  a  Description  of  the  requisite  Apparatus, 
By  James  Robinson,  Eighteen  Years  a  Practical  Curer.     Fcap.  8ro.  [Just  ready. 

ROBINSON-CREEK  AND  ENGLISH  LEXICON  TO  THE  NEW  TESTAIVIENT. 

By  E.Robinson,  DD.,  author  of  "  Biblical  Researches."  Edited,  with  careful  revision, 
corrections,  etc.,  by  the  Rev.  Dr.  Bloomfield.    Svo.  IS5.  cloth. 

ROGERS.— THE    VEGETABLE    CULTIVATOR; 

Containing  a  plain  and  accurate  Description  of  all  the  different  Species  of  Culinary  Vegetables, 
with  the  most  approved  Method  of  Cultivating  them  by  Natural  and  Artificial  Means,  and  the 
best  Modes  of  Cooking  them  ;  alphabetically  arranged.  Together  with  a  Description  of  the 
Physical  Herbs  in  General  Use.  By  John  Rogers,  author  of  "The  Fruit  Cultivator."  2d 
Editiou.     Foolscap  Svo.  /*.  cloth. 

ROGET.— THE    ECONON-IIC    CHESS-BOARD; 

Being;  a  Chess-Board,  provided  with  a  complete  set  of  Chess-Men .  for  playing  Games  in 
carriaijes,  or  out  of  doors,  and  for  folding  up,  and  carrying  in  the  pocket,  without  dis- 
turbing the  Game.  Invented  by  P.  M.  Uoijet,  M.D.  arid  registered  according  to  Act  of 
Parliament.    New  Edition,    in  a  neat  fcap.  Svo.  case,  price  2i.  6d. 

*»*  This  Chess-Board  is  peculiarly  adapted  for  working  out  Che 
study  of  published  Games  and  Positions.— Dr.  Roget  is  preparing  i 
accompany  his  Chess-board. 

ROME. -THE  HISTORY  OF    ROfVlE  (IN  THE  CABINET  CYCLOP/EDIA). 

2  vols,  foolscap  Svo.  with  Vignette  Titles,  lis.  cloth. 

ROSCOE.— LIVES    OF    EMINENT    BRITISH    LAWYERS. 

By  Henry  Roscoe,  Esq.    Foolscap  Svo.  with  Vignette  Title,  63.  cloth. 

ROWTON  (F.)-THE  DERATER; 

Being  a  Series  of  complete  Debates,  Outlines  of  Debates,  and  Questions  for  Discussion. 
With  ample  references  to  the  best  sources  of  information  upon  each  particular  topic.  By 
Frederic  Rowton,  Lecturer  on  General  Literature.     Foolscap  bvo.  6j.  cloth. 

SANDBY  (REV.  G.)- MESMERISM    AND    ITS    OPPONENTS: 

With  a  Narrative  of  Cases.  By  the  Rev.  George  Sandby,  Juu.,  Vicar  of  Flixton,  and  Rector 
of  All  Saints  with  St.  Nicholas,  South  ?:imham,  Sulfoik ;  Domestic  Chaplain  to  the  Right 
Hon.  the  Earl  of  Abergavenny.    Foolscap  Svo.  65.  cloth. 

SANDFORD  (REV.  JOHN).-PAROCHlALIA, 

or  Church,  School,  and  Parish.  By  the  Rev.  John  Sandford,  M.A.  Vicar  of  Dunchurch, 
Chaplain  to  the  Lord  Bishop  of  Worcester,  Hon.  Canon  of  Worcester,  and  Rural  Dean 
Svo.  with  numerous  Woodcuts,  16s.  cloth. 

SANDFORD.— WOMAN  IN  HER  SOCIAL  AND  DOMESTIC  CHARACTER. 

By  Mrs.  John  Sandford.    Cth  Kdition.    Foolscap  Svo.  6».  cloth. 

SANDFORD.— FEMALE  IMPROVEMENT. 

By  Mrs.  John  Sandford.    2d  Editiou.     Foolscap  Svo.  7j.  Crf.  cloth. 

SCHLEIDEN  (PROF.)— PRINCIPLES    OF    SCIENTIFIC    BOTANY. 

By  M.J.  Schleiden,  Professor  of  Botany  at  Jena.  Translated  by  E.  Laukester,  M.D.  F.L.S. 
Svo.  with  numerous  Wood  Engravings,  [/w  the  press. 

SCOTT.— THE    HISTORY    OF    SCOTLAND. 

By  Sir  Walter  Scott,  Bart.    New  Edition.    2  vols.  fcap.  Svo.  with  Vignette  Titles,  12j.  cloth. 

SEAWARD.— SIR  EDWARD  SEAWARD'S  NARRATIVE  OF  HIS  SHIPWRECK, 

and  consequent  Discovery  of  certain  Islands  in  the  Caribbean  Sea:  with  a  Detail  of  many 
extraordinary  and  highly  interesting  Events  in  his  Life,  from  1733  to  1749,  as  written  in  his 
own  Diar)'.     Edited  by  Miss  Jane  Porter.    3d  Edition.    2  vols,  post  Svo.  21s.  cloth. 

SELECT  WORKS  OF  THE  BRITISH  POETS: 

FromChaucer  to  Withers.  With  Biographical  Sketches,  by  R.  Southey,  LL.D.  Medium 
Svo.  30«.  cloth  ;  or,  with  gilt  edges,  31s.  6rf. 

SELECT  WORKS  OF  THE  BRITISH  POETS: 

From  Ben  Johnson  to  Coleridge.  With  Biograhical  and  Critical  Prefaces  by  Dr.  Aikin. 
A  New  Edition,  with  additional  Selections,  from  more  receut  Poets,  by  Lucy  Aikin.  Medium 
Svo.    ISs.  cloth. 

*.*    The  peculiar  feature  of  these  two  works  is^  that  the  Poems  included  are  printed  entire, 
without  mutilation  or  abridgment. 
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SERMON    ON    THE    MOUNT    (THE). 

Intended  as  a  Birthday-Present,  or  Gift-DooU  for  all  Seasons.  Printed  in  Gold  and  Colours, 
in  the  Missal  Style,  with  Ornamental  Borders  by  0«en  Jones,  Architect,  and  an  lUnminatcd 
Frontispiece  by  W.Boxall,  Esq.  A  new  edition.  Foolscap  4to.  in  a  rich  brocaded  silk  cover, 
21*.:  or  bound  in  morocco,  by  Hayday,  25«. 

SHAKSPEARE,  BY   BOWDLER. 

TIIK  FAMILY  SHAKSPEARK  ,  in  which  nothing  is  added  to  the  Original  Text ;  but  those 
Words  and  Expressions  are  omitted  which  cannot  with  propriety  be  read  aloud.  By  T. 
Bowdler,  K.sq.  K.ll.S.  Kighth  Kdition,  8vo.  with  .16  r llustrations  alter  Smirke,  etc.  30«. 
cloth  ;  with  gilt  edges,  31s.  6d  ;  or,  without  Illustrations,  8  vols.  8vo.  4/.  1-lj.  6rf.  boards. 

SHELDON  (F.)-THE  MINSTRELSY  OF  THE  ENGLISH  BORDER: 

Being  a  Collection  of  Ballads,  Anc  lent.  Re-modelled,  and  ()rii;inal,  founded  on  well-known 
Border  Legends.     With  Illustrative  Notes.     By  Frederick  Sheldon.     Square  foolscap  8vo. 

[lutheprrss. 

SHELLEY,  ETC.— LIVES  OF   THE   MOST   EMINENT   LITERARY    MEN   OF 

ITALY,  SPAIN  and  POUTUGAL.  15y  Mrs.  Shelley,  Sir  D.  Brewster,  J  .  Montgomery,  etc. 
3  vols,  foolscap  8vo.  with  Vignette  Titles,  ISj.  cloth. 

SHELLEY.— LIVES  OF  THE  MOST  EMINENT  FRENCH  WRITERS. 

By  Mrs.  Shelley  and  others.    2  vols,  foolscap  Svo.  with  Vignette  Titles,  12«.  cloth. 

SHEPHERD  (REV.  W.)-HOR/E  APOSTOLIC/E; 

Or,  a  Digested  Narrative  of  the  .\cts,  Lives,  and  Writings  of  the  Apostles.  Arranged 
according  to  Townseud.  By  the  Rev.  William  Shepherd,  B.U.  Rector  of  Margaret  Roding, 
Essex,  and  Rural  Dean.     Fcap.  Svo.  5j.  Gd.  cloth. 

SHORT  WHIST: 

Its  Rise,  Progress,  and  Laws  ;  with  Observations  to  make  anyone  a  Whist  Player  ;  containing 
also  the  Laws  of  Piquet,  Cassiuo,  Ecarte,  Cribbage,  Backgammon.  By  Major  A  •****. 
9th  Edition.  To  which  are  added.  Precepts  for  Tyros.  By  Mrs.  B  •  •  •*•  FoolscapSvo. 
39.  cloth,  gilt  edges. 

SINNETT.— THE    BY-WAYS    OF    HISTORY. 

By  Mrs.  Percy  Sinnctt.    2  vols,  post  Svo.  [In  the  press. 

SMITH  (GEORGE).  -THE  RELIGION  OF  ANCIENT  BRITAIN: 

Or,  a  Succinct  Account  "f  the  several  Religious  Systems  which  have  obtained  in  this 
Island  from  the  Earliest  Times  to  the  Norman  Conquest:  including  an  Investigation  into 
the  Early  Progress  of  Error  in  the  Christian  Church,  the  Introduction  of  the  Gospel  into 
Britain,  and  the  State  of  Religion  in  England  till  Popery  had  gained  the  Ascendency.  By 
George  Smith,  F.A.S.     2d  Edition.    Svo.  /s.  6d.  cloth. 

SMITH  (GEORGE).— PERILOUS  TIMES: 

Or,  the  Atrre.ssions  of  Aiiti-Christiaii  Error  on  Scriptural  Christianity ;  considered  in  refer- 
ence to  the  Dangers  and  Duties  of  Protestants.  By  George  Smith,  F.A.S.  Member  of  the 
Royal  Asiatic  Society,  and  of  the  Uoyal  Society  of  Literature.    Foolscap  Svo.  Os.  cloth. 

SMITH    (MRS.    H.)-THE    FEMALE    DISCIPLE    OF    THE    FIRST    THREE 

CENTURIES  OF  THE  CHRlSTIj\N  ERA:  Her  Trials  and  Her  Mission.  By  Mrs.  Henry 
Smith.     Foolscap  Svo.  Gs.  cloth. 

SMITH.— AN  INTRODUCTION  TO  THE  STUDY  OF  BOTANY. 

By  Sir  J.  E.  Smith,  late  President  of  the  Linnajan  Society.  7th  Edition,  corrected  ;  in  which 
the  object  of  Smith's  "  Grammar  of  Botanj-"  is  combined  with  that  of  the  "  Introduction." 
By  Sir  William  Jackson  Hooker,  K.H.  LL.D.  etc.  Svo.  with  36  Steel  Plates,  16».  cloth, 
with  coloured  Plates,  2M2s.6d.  cloth. 

SMITH -COMPENDIUM    OF    THE    ENGLISH    FLORA. 

By  Sir  J.  E.  Smith.  2d  Edition,  with  Additions  and  Corrections.  By  Sir  W.  J.  Hooker- 
iJnio.  7s.  Gd.  cloth.  THE  SAME  IN  LATIN.    5th  Edition,  12mo.  7s.6d. 

SMITH.— THE  ENGLISH  FLORA. 

Bv  Sir  James  Edward  Smith,  M.U.  F.R.S.,  late  President  of  the  Liunaian  Society,  etc. 
6  vols.  Svo.  3/.  12j.  boards. 

SMITH  (SYDNEY).— SERMONS    PREACHED  AT  ST.  PAUL'S   CATHE- 

Dll.\L,  The  Foundling  Hospital,  and  several  Churches  in  London;  together  with  others 
addressed  to  a  Country  Congregation.  By  the  late  Rev.  Sydney  Smith,  Canon  Residentiary 
of  St.  Paul's  Cathedral.     Svo.  12s.  cloth. 

SMITH.— THE  WORKS  OF  THE  REV.  SYDNEY  SMITH. 

3d  Edition,  with  additions.      3  vols. Svo.  with  Portrait,  3G».  cloth. 

SOPHOCLES,   BY  LINWOOD. 

SOPHOCLIS  TRAtiCEDIyE  SUPERSTITES.  Recensuit,  ct  brcvi  adnotatione  instru.vit 
Gulielmus  Linwood,  A.M.  JKih  Christi  apud  Oxonienses  Alumnus.    Svo.  IGs.  cloth. 
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SOUTHRY     (ROBERT). —THE     LATE     MR.     SOUTHEY'S     COMIVION- 

PLACE  BOOK;  comprising  his  Readings  and  Collections  in  History,  Biography,  Manners 
and  Literature,  Voyages  an<l  Travels,  etc.  etc.;  systematically  arranged.        [in  t/ie  press. 

SOUTHEY  (ROBERT)— THE    DOCTOR,    ETC. 

Five  vols.  postSvo.  2/.  IJs.  6rf.  cloth.— Also, 

THE  DOCTOR,  ETC.    Vol.  VI.    From  the  Papers  of  the  late  Robert  Southey.    Edited  by 
his  Son-in-Law,  the  Rev.  John  Wood  VVarter.     PostSvo.  lln  the  press. 

SOUTHEY.— THE    LIFE    OF    WESLEY, 

And  Rise  and  Progress  of  IMethodism.  By  Robert  Southey,  Esq.  LL.D.  3rd  Edition,  with 
Notes  by  the  late  Samuel  Taylor  Coleridge,  Esq.,  and  Remarks  on  the  Lile  and  Character 
of  John  Wesley,  by  the  late  Alexander  Knox,  Esq.  Edited  by  the  Rev.  Charles  Guthbert 
Southey,  A.M.  Curate  of  Cockermouth.     2  vols.  8vo.  with  two  Portraits,  II.  8s.  cloth. 

SOUTHEY,  ETC.— LfVES  OF    THE    BRITISH    ADMIRALS; 

With  an  Introductory  View  of  the  Naval  History  of  P'.iigland.  LSy  R.  Southey,  Esq.  and 
R.  Bell,  Esq.    5  vols,  foolscap  8vo.,  with  Vignette  Titles,  1/.  10s.  cloth. 

SOUTHEY  (ROBERT).— OLIVER  NEWMAN; 

A  New  England  Tale  (unfinished)  :  with  other  Poetical  Remains.  By  the  late  Robert 
Southey.    Foolscap  8vo.  5*.  cloth, 

SOUTHEY'S  (ROBERT)  COMPLETE    POETICAL  WORKS: 

Containing  allthe  Author's  last  Introductions  and  Notes.  Complete  in  one  volume,  medium 
8vo.  with  Portrait  and  Vignette,  uniform  with  Byron's  and  JMoore's  Poelieal  Works,  21s.;  or 
42s.  bound  in  morocco,  by  Hayday. 
Also-,  an  Edition  in  10  vols,  foolscap  Svo.  with  Portrait  and  19  Plates,  21. 10s. ;  morocco,  41. 10s. 

SPIRIT  OF  THE  WOODS  (THE). 

By  the  author  of  "The  Moral  of  Flowers."     2d  Editic 
coloured  Engravings  of  the  Forest  Trees  of  Great  Britain 

SPOONER.— A    TREATISE    ON    THE    STRUCTURE,     FUNCTIONS,     AND 

DISEASES  of  the  FOOP  and  LEG  of  the  HORSE  ;  comprehending  the  Comparative  Anatomy 
of  these  Parts  in  other  Animals  ;  embracing  the  subject  of  Shoeing  and  the  properTreatmeut 
of  the  Foot;  witli  the  Rationale  and  Effects  of  various  Important  Operations,  and  the  best 
Methods  of  performing  them.    By  W.  C.  Spooner,  M.R.V.C.    12mo.  7s.  6d.  cloth. 

STABLE   TALK    AND    TABLE    TALK;     OR,     SPECTACLES    FOR    YOUNG 

SPORTSMEN.    By  Harry  Hieover.    2  vols.  Svo.  with  Portrait,  12s.  cloth. 

*,*  Vol.  II.  with  Portrait  uf  the  Author  and  Index  to  the  complete  work,  may  be  had  sepa- 
rately, price  12s. 

*'  An  amusing  and  itistructii'e  book^  which  will  be  read  with  pleasure  by  the  old  sportsman, 
and  may  be  perused  with  profit  by  the  young  o«tf." — Times. 

STEBBING  (REV.  H.)— THE    HISTORY    OF  THE    CHURCH  OF   CHRIST, 

From  the  Diet  of  Augsburg,  1530,  to  the  Eighteenth  Century;  originally  designed  as  a  Con- 
tin\iation  of  Milner's  "  History  of  the  Church  of  Christ."  By  the  Rev.  Henry  Slebbing, 
D.D.    3vols.  Svo.  36s.  cloth. 

STEBBING.— THE  HISTORY  OF  THE  CHRISTIAN  CHURCH, 

From  its  Foundation  to  A.D.  1492.  By  the  Rev.H.  Stebbing,  M.A.,etc.  2  vols,  foolscap  Svo. 
with  Vignette  Titles,  Ms.  cloth. 

STEBBING.— THE    HISTORY    OF    THE    REFORMATION. 

By  the  Rev.  H.  Stebbing.    2  vols,  foolscap  Svo.  with  Vignette  Titles,  12s.  cloth. 

STEEL'S  SHIPMASTER'S  ASSISTANT. 

Compiled  for  the  use  of  Merchants,  Owners  and  Masters  of  Ships,  Officers  of  Customs,  and 
all  Persons  connected  with  Shipping  or  Commerce  ;  containing  the  Law  and  Local  Regula- 
tions affecting  the  Ownership,  Charge,  and  Management  of  Ships  and  their  Cargoes; 
together  with  Notices  of  other  Matters,  and  all  necessary  Information  for  Mariners.  New 
Edition,  rewritten  throughout.  Edited  by  Graham  Willmore,  Esq.  M.A.  Barrister-at-Law  ; 
the  Customs  and  Shipping  Department  by  George  Clements,  of  the  Customs,  London, 
compiler  of  "The  Customs  Guide;"  The  Exchanges,  etc.  and  Naval  Book-keeping,  by 
WilliamTate.authorof  "The  Modern  Cambist."     Svo.  28s.  cloth  ;  or  29s.  bound. 

STEPHENS.-A  MANUAL  OF  BRITISH  COLEOPTERA  ; 

Or,  BEETLES  :  containing  a  Description  of  all  the  Species  of  Beetles  hitherto  ascertained  to 
inhabitGreat  Britain  and  Ireland,  etc.  With  a  complete  Index  of  the  Genera.  By  J.  F. 
Stephens,  F.L.S.,  author  of  "  Illustrations  of  Entomology."    PostSvo.  lis.  cloth. 
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SWAINSON.— A  PRELIMINARY  DISCOURSE  ON  THE  STUDY  OF  NATURAL 

HISTORY.    By  W.  Swjuiison,  Ksq.     Koolsiap  Svo.  Gj.  cloth.— By  the  same  Author. 

NATURAL     HISTOHY     ETC.    OF    FISH, 

AiMl'HiBlA,  &  UKKITLKS.     2  vols.  leap. 

Feap.  8vo.  6s.  [         Svo.  12.t. 

NAPUllAL  HISTORY  AXn  CLASSIFICA-     !     A  TRKATISF,  ON  MALACOLOGY  ;  Or,  the 

TION  OF  QUAURUPK.DS.     Feap.  Svo.  6».      |         NaturalClassiBeatioli  of  Shells  and  Shcll- 


NATURAL  HISTORY  AND  CLASSIFICA- 


Fish.     Feap.  8v 


TION  OF  BfRUS.    2vols.feap?Svo    12,?  i  ^\^'i'^^%A%%^^J"^J'^   ARRANGE- 

HAIMTS  AND  INSTLN'CT  OF  ANIMALS.  a'tr'kaTISE  ON  TAXIDKIlMYTwith  the 

Feap.  Svo.  bj.  |  Biot'raphy  of    Zoologists,   and  Notices   of 

ANIMALS  IN  MENAGERIES.  Feap. Svo.  6,.  ,  their  Works.     Feap.  Svo.  6s. 

SWITZEKLVND.— THE  HISTORY  OF  SWITZERLAND. 

(In  the  Cabinet  Cyelopasdia.)     F'oolscap  Svo.  with  Viguette  Title,  6s.  cloth. 

TATE.— AN  EPITOME  OF  NAVAL  BOOK-KEEPING,  ACCORDING  TO  THE 

PRACnCE  OF  MERCANTILE  BOOK-KEEPING,  BY  DOUBLE  AND  SINGLE 
ENTRY;  Shewing  the  Principles  and  Forms  of  Entries,  with  the  arrangement  of  a  Set  of 
Books,  and  the  mode  of  making  up  the  accounts  of  Owners,  Captains,  and  Consignees  of 
Vessels  in  the  Merchant  Service.  By  William  Tate,  author  of  "The  Modern  Cambist," 
Svo.  OS.  cloth. 

TATE.-HORATIUS  RESTITUTUS; 

Or,  the  Hooks  of  Horace  arranged  in  Chronological  Order,  according  to  the  Scheme  of  Dr. 
Bentley,  from  the  Text  of  Gesner,  corrected  and  improved.  With  a  Preliminary  Dissertation, 
very  much  enlarged,  on  the  Chronology  of  the  Works,  on  the  Localities,  and  on  the  Life 
andCharacterol  that  Poet.    By  James  Tate,  M.A.     Second  Edition.    Svo.  12s.  cloth. 

T.\TE.— THE  CONTINUOUS  HISTORY   OF  THE    LIFE  AND   WRITINGS  OF 

ST.  P.\UL,  on  the  basis  of  the  Acts  ;  with  Intercalary  Matter  of  Sacred  Narrative,  supplied 
from  the  F^pistles,  and  elucidated  in  occasional  Dissertations:  with  the  Horse  Pauiuiie  of 
Ur.  Paley,  in  a  more  correct  edition,  subjoined.    By  James  Tate,  M.A.   Svo.  Map,  13s.  cloth. 

TAYLER  (REV.  CHARLES  B.)— MARGARET; 

Or,  the  Pearl.  By  the  Rev.  Charles  B.  Tayler,  M.A.  Rectorof  St.  Peter's,  Chester,  author 
of  **  Lady  Mary  ;   or.  Not  of  the  World  ;"  etc.    2d  Edition.    Foolscap  Svo.  6s.  cloth. 

TAYLER  (REV. CHARLES  B.)-LADY  MARY;  OR,  NOT  OF  THE  WORLD. 

By  the  Rev.  Charles  B.  I'ayler,  Rectorof  St.  Peter's,  Chester  ;  author  of  "  Margaret,  or  the 
Pearl,''  etc.    Foolscap  8v6.  6s.  6d.  cloth. 

TAYLER  (REV.  CHARLES  B.)— TRACTARIANISM  NOT  OF  GOD. 

Sermons.  By  the  It  ev.  C.  B.  Tayler,  Rector  of  St. Peters,  and  Evening  Lecturer  at  St. 
Mary's,  Chester;  author  of  "  Lady  Mary  ;  or.  Not  of  the  World,"  etc.    Feap.  Svo.  6s.  cloth. 

TAYLER  (REV.  CHARLES  B.)-DORA    IVI  ELDER  : 

A  Story  of  Alsace.  By  Mcta  Sander.  A  Translation.  F:dited  by  the  Rev.  C.  B.  Tayler, 
author  of  **  Margaret ;  or,  the  Pearl,"  etc.    F'cap.  Svo.,  with  two  Illustrations,  /s.  cloth. 

TAYLOR  (JEREMY).— BISHOP  JEREMY  TAYLOR'S  WORKS. 

With  the  References  verified.     A  New  and  thoroughly  revised  Edition. 

*,*  This  IVark  is  in  the  hands  of  a  competent  Editor  at  Oxford,  and  will  he  pulUshed  in 
volumes,  price  10s.  6rf.  ench  ;  to  be  completed  in  12  volumes,  each  of  GW  eloseli/  printed pa^es, 
published  at  intervals  of  tico  months.  Thejirst  volume  will  probably  be  publiihed  in  Janu- 
ary 1347.     Subscribers'  names  received  by  the  proprietors,  and  all  Booksellers. 

TAYLOR.— THE   STATESMAN. 

By  Henry  Taylor,  Esq.,  author  of  "Philip  Van  Artevelde."    12mo.  6s.  6rf.  boards. 

THIRLWALL.— THE    HISTORY    OF    GREECE. 

Bv  the  Right  Rev.  the  Lord  Bishop  of  St.  Davids.  .-^  new  Edition,  revised  ;  with  Notes. 
Vols.  I.  to  111.  demy  Svo.  with  Maps,  12s.  each  cloth.  To  be  completed  in  8  volumes. 

[Vol.  IV.  fs  fn  rAe/jrfSS. 

*,*  Also,  an  Edition  in  8  vols.  feap.  Svo.  with  Vignette  Titles,  "I.  8s.  cloth. 
THOMSON'S  SEASONS. 

F^dited  by  Bolton  Corney,  Esq.  Illustrated  with  Seventy-seven  Designs  drawn  on  Wood  by 
the  Members  of  the  Etching  Club.  Engraved  by  Thompson  and  other  eminent  Engravers. 
Square  crown  Svo.  uniform  with  ''Goldsmith's  Poeras,"  21s.  cloth;  bound  in  morocco,  by 
Hayday,  36s. 
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THOMSON.— AN    ELEMENTARY    TREATISE    ON    ALGEBRA, 

Theoretical  and  Practical.  By  James  Tliomsou,  LL.D.  Professor  of  Mathematics  in  the 
University  of  Glasgow.    2d  Edition.     12]uo.  os.  cloth. 

*,*  A  Key  to  this  Work  is  in  preparation. 

THOMSON.— EXPERIMENTAL  RESEARCHES  ON  THE  FOOD  OF  ANIMALS, 

AND  THE  F.ATTKNIX'G  OK  CATTLE:  with  Remarks  on  the  Food  of  Man.  By  Robert 
Dundas  Thomson,  M.D.  of  the  University  of  GLisfOw.     Fcap.  8vo.  5s.  cloth. 

**  The  question  of  the  orii^in  of  the  fat  of  animals  appears  to  be  completely  resolved  by 
these  beautiful  and  elaborate  experiments."— Baron  Liebig. 

*'  IVe  can  onli/  say,  that  tee  have  read  them  attentivel?/,  and  that,  in  our  judgment,  they 
have  been  co7tducted  teith  all  possible  precautions  against  accidental  error.*^ — Gardeners' 
Chronicle. 

THOMSON  (JOHN).— TABLES    OF    INTEREST, 

At  Three,  Four,  Four-and-a-half,  and  Five  per  Cent.,  from  One  Pound  to  Ten  Thousand, 
and  from  One  to  Three  Hundred  and  Sixty. five  Days,  in  a  regular  progression  of  Single 
Days;  with  Interest  at  all  the  above  Rates,  from  Oiic  to  Twelve  Months,  and  from  One" to 
Ten  Years.  Also,  Tables  shewing  the  Kxchaniie  on  Bills,  etc.  etc.  etc.  By  John  Thomson, 
Accountant  iu  Edinburgh.     12ino.S5.  bound. 

THOMSON. -THE  DOMESTIC  MANAGEMENT  OF  THE  SICK  ROOM, 

Necessary,  in  Aid  of  Medical  Treatment,  for  the  Cure  of  Diseases.  By  Anthony  Todd 
Thomson,  M.D.  F.L.S.  etc.    id  Edition.    Post  8vo.  lOj.  Gd.  cloth. 

THORNTON.— OVER  POPULATION  AND  ITS  REMEDY  : 

f)r,  an  Enquiry  into  the  Extent  and  Causes  of  the  Distress  prevailing  among  the  Labouring 
Classes  of  the  British  Islands,  and  into  the  means  of  remedying  it.  By  VVilliam  Thomas 
Thornton.    8vo.  lUs.  6rf.  cloth. 

TISCHENDORF  — CONSTANTINE  TISCHENDORF'S  TRAVELS  IN  THE  EAST. 

Translated  from  the  German.  16mo.  uniform  with  the  cheap  authorised  English  Translations 
of  the  works  of  Michelet  and  Quinet.  [In  the  press. 

TOMLINE  (BISHOP).— AN  INTRODUCTION  TO  THE  STUDY  OF  THE  BIBLE: 

Being  the  First  Volume  of  the  Elements  of  Christian  Theology  ;  containing  Proofs  of  the 
Authenticity  and  Inspiration  of  the  Holy  Scriptures  ;  a  Summary  of  the  History  of  the  Jews  ; 
an  Account  of  the  Jewish  Sects  ;  and  a  brief  Statement  of  the  Contents  of  the  several  Books 
of  the  Old  Testament.  By  the  late  George  Tomlin,  D.D.F.R.S.  20th  Edition.  Foolscap  8vo. 
5j.  6d.  cloth. 

TOMLINE  (BISHOP).— ELEMENTS   OF   CHRISTIAN    THEOLOGY  ; 

Containing  Proofs  of  the  Authenticity  and  Inspiration  of  the  Holy  Scriptures  ;  a  Summary  of 
the  History  of  the  Jews  ;  a  Brief  Statement  of  the  Contents  of  the  several  Books  of  the  Old 
and  New  Testaments  ;  a  Short  Account  of  the  English  Translations  of  the  Bible,  and  of  the 
Liturgy  of  the  Church  of  England ;  and  a  Scriptural  Exposition  of  the  Thirty-Nine  Articles 
of  Religion.  By  George  Toinline,  D.l).  F.R.S.  14th  Edition.  With  Additional  Notes,  and  a 
Summary  of  Ecclesiastical  History.     By  Henry  Stebbing,  D.D.    2  vols.  Svo.  21j.  cloth. 

TOMLINS  —A  POPULAR  LAW  DICTIONARY  ; 

F'ainillarlyexplaiiiingthe  Terms  and  Nature  of  English  Law;  adapted  to  the  comprehension  of 
Persons  not  educated  for  the  Legal  Profession,  and  affording  Information  peculiarly  useful  to 
Magistrates,  Merchants,  Parochial  Officers,  and  others.  By  Thomas  EdlyneTomlins,  Attorney 
and  Solicitor.    Post  Svo.  ISs.  cloth. 

TOOKE.— A  HISTORY   OF  PRICES; 

With  reference  to  the  Causes  of  their  principal  Variations,  from  1792  to  the  Present  Time. 
Preceded  by  a  Sketch  of  the  History  of  the  Corn  Trade  iu  the  last  Two  Centuries.  By 
Thomas  Tooke,  Esq.  F.R.S.    3  vols.  Svo.  2/.  8s.  cloth. 

%*  Separately,  Vols.  I.  and  U.  36j. ;  Vol.   III.  12». 
TOWNSEND  (CHARLES).— THE  LIVES  OF  TVi/ELVE  EMINENT  JUDGES. 

OF  THE  L.-\ST  AND  OK  THK  PRESENT  CENTURY.  By  W.  Charles  Townsend,  Esq. 
A.M.  Recorder  of  Macclesfield,  author  of  "Memoirs  of  the  House  of  Commons."  2  vols. 
Svo.  28s.  cloth. 

**  With  such  excellent  subjects,  and  ample  materials  to  his  hand,  and  with  his  professional 
esprit  de  corps,  Mr.  Tounsend  could  scarcely  fail  in  producing  a  pleasant  and  jisejul  book 
for  the  world  at  large,  and  an  interesting  work  Jor  the  lawyer  or  law-student."— i>\iei:\.MOT. 

TROLLOPE  (REV.  W.)— ANALECTA  THEOLOGICA  : 

A  Critical,  Philological,  and  Exegelical  Commentary  on  the  New  Testament,  adapted  to 
the  Greek  Text  ;  compiled  and  digested  from  the  most  approved  sources,  British  and  Foreign, 
and  so  arranged  as  to  exhibit  the  comparative  weight  of  the  different  Opin.ons  on  Disputed 
Texts.    By  the  Rev.  VVilliam Trollope.M.A.     New  Edition.     2  vols.  Svo.  1/.  12s.  cloth. 
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TURNER.— THE  SACRED  HISTORY  OF   THE  WORLD, 

Philosophically  considiTed.    By  S.  Tmucr,  F.S.A.  R.A.S.I-.    Nl-w  Kdit.  3  vols.  8vo.  42«.  bds. 

TURNER  (SHARON).— RICHARD  III.: 

A  Poein.  Bp  Sharon  Turner,  Esq.,  F.S.A.  and  R.A.S.L.,  author  of  "The  History  of  the 
Annlo-Saxous,"  "The  Saered  History  of  the  World,"  etc.    Foolscap  8vo.  7i.Gd.  cloth. 

TURNER.— THE    HISTORY    OF    ENGLAND, 

From  the  Earliest  Period  to  the  Death  of  Elizaheth.  By  SharonTurner,  Esq.  F..i.S.  R.A.S.L. 
New  Editions.     12  vols.  tJvo.  8/.  a^.  cloth— or  separately, 

THE  HISTORY  of  the   ANOLO-SAXONS.     3  vols.  8vo.  2/.  5i. 

THE  HISTORY  of  ENGLAND  durinsf  tlie  MIDDLE  AGES.    8  vols.  8vo.  3J. 

THE  HISTORY  of  the  REIGN  of  HENRY  VIII.      2  vols.  8vo.  26s. 

THE  REIGNS  of  EDWARD  VI.,  MARY,  and  ELIZABETH.      2  vols.  Svo.  32>. 

TURNER.— A  TREATISE  ON  THE  FOOT  OF  THE  HORSE. 

And  a  New  System  of  Shocinif,  by  Onesided  Nailing;  and  on  the  Nature,  Origin,  and 
Symptoms  of  the  Navicular  Joint  Lameness,  with  Preventive  and  Curative  Treatment.  B> 
James  Turner,  M.R.V.C.    Royal  8vo.  /j.  6rf.  boards. 

TURTON'S  rDR.)  MANUAL  OF  THE  LAND  AND  FRESHWATER  SHELLS  OF 

THE  BRITISH  ISLANDS.  A  new  Edition,  thoroughly  revised,  and  with  considerable 
Additions.  Bv  John  Edward  (irav,  Keeper  of  the  Zoological  Collection  in  the  British  Museum. 
Post  Svo.  with  Woodcuts,  and  12  coloured  Plates,  15s.  cloth. 

T\VISS(DR.  T.)-THE  OREGON  QUESTION  EXAMINED, 

fn  respect  to  Facts  and  the  Law  of  Nations.  By  Travcrs  Twiss,  D.C.L.  F.R.S.  Professor 
of  Political  Economy  in  the  University  of  Oxford,  and  Advocate  at  Doctors'  Commons.  8vo . 
with  Maps  of  North  America  and  the  t)rcgon  Territory,  12*.  cloth. 

TYTLER    (PROFESSOR).  —  PROFESSOR     T-YTLER'S      ELEMENTS     OF 

GENERAL  HISTORY,  Ancient  and  Modern,  with  Dr.  Nares' Continuation.  A  new  Edition, 
revised  and  continued  to  the  Death  of  William  IV.    Svo.  with  7  Maps,  14s.  cloth. 

URE.— DICTIONARY   OF  ARTS,   MANUFACTURES,  AND   MINES 

Containing  a  clear  Eiposition  of  their  Principles  and  Practice.  Bv  Andrew  Ure,  M.D. 
F.R.S.  M.G.S.  M.  A.S.  Lond. ;  M.  Acad.  N.S.  Philad.  ;  S.  Ph.  Soc.  N.  Germ.  Hanov. ;  MuUii. 
etc.  etc.    Third  Edition,  corrected.      Svo.  with  1240  Woodcuts,  oils,  cloth. 

By  the  same  Author, 

SUPPLEMENT  OF  RECENT  IMPROVEMENTS.    2d  Edition.    Svo.  I4».  cloth. 

VON  ORLICH  (C.'\PT.)-TRAVELS    IN     INDIA, 

And  the  adjacent  Countries,  in  1842  and  1843.  By  Capt.  Leopold  Von  Orlich.  Translated 
from  the  German  by  H.  Evans  Lloyd,  Esq.  2  vols.  Svo.  with  coloured  Frontispieces,  and 
numerous  Illustrations  on  Wood,  25a.  cloth. 

WALFORD  (J.  E.)— THE  LAWS  OF  THE  CUSTOMS, 

Compiled  by  Direction  of  tjie  Lords  Commissioners  of  Her  Maiestv's  Treasury,  and  pub- 
lished under  the  Sanction  of  the  Commissioners  of  Her  Majesty's  Customs  ;  with  Notes  and 
atJenera;  Index  Edited  hv  J.  G  Walford,  Esq.  Solicitor  for  the  Customs.  Printed  for  Her 
Majesty's  Stationery  Office',  and  published  by  Authority.     Svo.  10».  6d.  cloth. 

WALKER'S  PRONOLNCING   DICTIONARY  OF  THE  ENGLISH    LANGUAGE, 

ad.ipted  to  the  Present  State  of  Literature  and  Science.  Bv  B.  H.  Smart,  Author  of 
"Theory  and  Practice  of  Elocution,"  etc.  2nd  Edition.  To  which  are  now  added,  an 
enlarged  Etymological  Index  ;  and  a  Supplement,  containing  nearly  3,000  words  not  included 
in  the  previous  Edition  of  the  Dictionary.     Svo.  15j.  cloth. 

*,*  The  Supplement,  with  the  Etymological  Index,  may  be  had  separately,  price  3a.  6d.  sewed. 


WALKER  (GEO.)-CHESS   STUDIES  : 

Comprising  lOOU  Games  actually  Plaved  during  the  last  Half  Century ;  presenting  a  unique 
Collection"  of  Classical  and  Brilliant  Specimens  of  Chess  Skill  in  every  stage  of  the  Game, 
and  forming  an  Encyclopaedia  of  Reference.  By  George  Walker.  Aledium  Svo.  10a.  6d.  sewed. 

WARDLAW.— DISCOURSES  ON  THE  PRINCIPAL  POINTS  OF  THE  SOCINIAN 

CONTROVERSY- the  Unity  of  God,  and  the  Trinity  of  Persons  in  the  Godhead— the  Supreme 
Divinity  of  Jesus  Christ— the  Doctrine  of  the  Atonement— the  Christian  Character,  etc. 
By  Ralph  Wardlaw,  D.D.    5th  Edition.     Svo.  I5a.  cloth. 


WATERTON.— ESSAYS  ON  NATURAL  HISTORY, 

Chiefly  Ornithology.        By  Charles  Waterton,   Ksq.,  author  of   " WanderinB:s   in    South 
America."  With  an  Autobiography  of  the  Author,  and  a  View  of  Walton  Hall.  New  Edition, 
foolscap  8vo.  85.  cloth. 
SECOND  SKRIES.  With  Continuation  of  Mr.  Walerton's  Autobiography.  New  Edition, fcap. 
8to.  with  Vignette  by  T.  Creswick,  A.R.A.  6s.  6d.  cloth. 

WATTS  fA.A.)-LYRICS  OF  THE    HEART, 

With  other  Poems.  By  Alaric  A.  AVatts.  Illustrated  by  40  highly-finished  Line  Engravings, 
from  the  Designs  of  many  of  the  eminent  modern  Painters,  by  the  best  Engravers  of  the  age. 
Square  crown  8vo.  printed  and  embellished  uniformly  with  Rogers's  "  Italy"  and  "Poems," 
31x.  Grf.  boards  ;  or  proof  impressions,  63s.  boards  ;  proofs  before  letters,  on  4to.  eolombier, 
India  paper  (only  50  copies  printed),  price  5/.  5s.  lAt  Chrhtmaa. 

WEBSTER.— AN  ENCYCLOP/EDIA    OF    DOMESTIC  ECONOMY  ; 

Comprising  such  subjects  as  are  most  immediately  connected  with  Housekeeping  ;  as, 
The  Construction  of  Domestic  Edifices,  with  the  modes  of  Warming,  Ventilating,  and 
Lighting  them— A  description  of  the  various  articles  of  Furniture,  with  the  nature  of  their 
Materials-Duties  of  Servants,  etc.  etc.  etc.  By  Thomas  Webster,  F.G.S.,  etc.;  assisted 
by  tile  late  Mrs.  Parkes,  author  of  "Domestic  Duties."  8vo.  with  nearly  1,000  Woodcuts, 
50s. cloth. 

WEIL  (DR.)— THE  BIBLE,  THE  KORAN,  AND  THE    TALMUD; 

Or,  Biblical  Legends  of  the  Mussulmans,  compiled  from  Arabic  Sources,  and  compared 
with  Jewish  Traditions.  By  Dr.  G.  Weil,  Librarian  of  the  University  of  Heidelberg,  etc. 
Translated  from  the  German,  with  occasional  Notes.     Post  8vo.  /s.  6rf.  cloth. 

WELSFORD  (HENRY).— ON  THE   ORIGIN  AND  RAMIFICATIONS  OF   THE 

ENGLISH  LANGUAGE;  preceded  by  an  Inc|uiry  into  the  Primitive  Seats,  Early  Migrations, 
and  Final  Settlements,  of  the  principal  European  Nations.    By  Henry  Welsford.  8vo.  10s.  6rf. 

WESTWOOD  (J.O).— AN  INTRODUCTION  TO  THE  MODERN  CLASSIFI- 
CATION OF  INSECTS  ;  founded  on  the  Natural  Habits  and  compounding  Organisation  of 
the  different  Families.  By  J.  O.  Westwood,  F.  L.  S.  etc.  etc.  etc.  2  vols.  8vo.  with  numerous 
Illustrations,  21.  7s.  cloth. 

WHITLEY  (DR.  JOHN).— THE  LIFE  EVERLASTING  : 

In  which  are  considered  the  Intermediate  Life. the  New  Body  and  the  New  World,  the  Man 
in  Heaven,  Angels,  the  Final  Consummate  Life.  By  John  VVhitley,  D.D.  Rector  of  Bally- 
mackey,  and  Chancellor  of  Killaloe.     8vo.  9s.  cloth. 

WILBERFORCE    fW.)  — A     PRACTICAL     VIEW     OF     THE     PREVAILING 

RELIGIOUS  SYSTEMS  OF  PROFESSED  CHRISTIANS,  in  the  Higher  and  Middle 
Classes  in  this  Countrv,  contrasted  with  Real  Christianity.  By  William 'Wilberforce,  Esq. 
M.P.  for  the  County  of  York.    New  Editions.    Svo.  8j.  boards.     12mo.  4s.  6d.  tloth. 

WILLIS  (N  P.HDASHES  AT  LIFE  WITH  A  FREE  PENCIL. 

ByN.V.  Willis,  Esq.,  author  of  "  Pencillings  by  the  Way,"  "Inklings  of  Adventure,"  etc. 
8vols.  post  Svo.   31s.  Grf.  boards. 

WILLOUGHBY  (LADY)-A    DIARY. 

Purporting  to  be  by  the  LADY  WILLOUGHBY  of  the  Reign  of  Charles  I.,  e    bracing  some 
Passages  of  her  Oomeslic    History   from  1635  to  1648.    3d  edition.     Square  foolscap  Svo. 
Ss.  boards  ;  or  ISs.  bound  in  morocco  {old  stt/ltf) . 
*,*  This  volume  is  printed  and  bound  in  the  style  of  the  period  to  irhick  The  Diary  refers, 

WINTER  (J.  W.)— THE   HORSE    IN  HEALTH  AND  DISEASE: 

Or,  Suggestions  on  his  Natural  and  General  History,  Varieties,  Conformation,  Paces,  Age, 
Soundness,  Stabling,  Condition,  Training,  and  Shoeing.  With  a  Digest  of  Veteriijary 
Practice.     By  James  W.  Winter,  M.R.C.V.S.L.     Svo.  10s.  6d.  cloth. 

ZOOLOGY  OF  THE  VOYAGE  OF  H.M.SS'  EREBUS  AND  TERROR. 

Under  the  Command  of  Capt.  Sir  James  Clark  Ross,  R.N.  F.R.S.  during  the  vears  1839, 
40,41,42,43.  Published  by  Authority  of  the  Lords  Commissioners  of  the  Aamiraltv.  Edited 
by  John  Richardson,  M.D.  F.R.S.  etc.;  and  John  Edward  Gray,  Esq.  F.R.S.  Part's  I.  to  XI. 
Royal  4to.  with  numerous  coloured  and  plain  Plates,  10s.  each,  sewed. 

*,*    To  be  completed  in  about  \&  parts. 
ZUMPT  CPROF.)— A  GRAMMAR  OF  THE  LATIN  LANGUAGE. 

By  C.  G.  Zumpt,  Ph.  D.  Professor  in  the  University,  and  Member  of  the  Royal  Academy  of 
Berlin.  Translated  from  the  9th  Edition  of  the  original,  and  adapted  to  the  use  of  English 
Students,  by  Leonhard  Schmitz,  Ph.  D.,  Rector  of  the  High  School  of  Edinburgh;  with 
numerous  Additions  and  Corrections  by  the  Author.     Svo.  14s.  cloth. 
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